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Ladv’s,  Hourervife’s,  and  Cookmaid’s  Ailldaiit : 

O R,  THE 

ART  of  COOKERY, 

Explained  and.  Adapted  to  the  meancfl  Capacity. 

c o N T A r M I N <?, 


,1.  Ho'V  to  roafl  and  boil  to 
perfeTIon  every  thing 
neceflary  to  be  fent  up  to 
table. 

1 1 . Of  made  di  (lies . 
in.  To  make  a number 
of  pretty  little  difhes  for 
alupper  orlide-diilt,  and 
little  ccrner-dilbes  for  a 
great  tible. 

I\f.  To  are  Is  fifb. 

V.  Of  loups  and  broths. 

VI.  Of  puddings. 

VII.  Gf  pies. 

Vllf.  ')f  hogs  puddings, 
faufaj  es,  &c. 


! IX.  Topot  and  make  hams, 

X. '  «3f  pickling. 

XI.  Of  making  cakes,  &:c, 

XII.  Of  cheefe  - cakts, 
creams,  jellies,  vvhip-fyi  • 
labubs,  &.C. 

XII L Of  made.  - w i71.es, 
brewing,  French  brea.l, 

n 

mui:i-i3,  etc. 

XIV.  Jarring  chen;iej,  p . e- 
ferves. 

XV.  To  drefs  tr.rtl  - 
make  mock  turtle,  ik  . 
&c. 


The  t;  hole  defigned  to  fit  out  an  ENXERTAiNr.tF.7cr., 
in  '.n  Elegant  IvIauneK,  and  at  a'  Small  Expence  ; 

And;  calculated  to  Improve  the  Servants,  and  fave  _ 

, Ladies  a great  deal  of  trouble. 
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PiuKTED  AND  Sold  fir  Jorm  Taylor. 
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THE 

Lady’s,  Houfe wife’s,  and  Cookmaid’s  AfTjftantj 

OR, 

The  art  of  COOKERY. 

Directions  for  Boiling. 

ZAKE  great  care  that  yo'.ir  pots,  fancc- 
pans,  and  covers,  be  well  tinned,  ver^ 
, and  free  from  fand.  Be  certain  whether 
your  pot  boils  all  the  time,  or  you  may  be  mifla- 
ken  in  dreffingajoint  of  meat,  tho’  it  may  have 
been  on  the  fire  a proper  time.  Always  feu  n 
your  pots.  All  frdh  meats  muft  be  put  in  vvheii 
tlie  water  boils,  and  lalt  meats  in  cold  water. 

To  boil  a Buttock  of  Beef. 

A large  one  fhould  be  faked  ten  days  at 
leafty  and  Jf4  is  very  thick,  do  not  give  it  a 
quarter  of  an  hour’s  boiling  for  every  pound, 
as  the  ufual  direition  is,  but  as  you  find  it 
proper  : when  there  is  as  much  done  outward* 
ly  as  will  ferve  for  prefenlt  ufe,  take  it  up  ; ra- 
ther let  it  be  raw  in  the  heart,  than  over  boiled. 
Mind  to  take  of  the  feum,  or  it  will  difcolour 
the  meat.  o 
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APvT  of  COOKERY.  \ 

*To  boil  a Rump  of  B£zf. 

A rump  does  nor  need  to  be  fo  long  in  faTr, 
a week  is  fufficienr';  and  when  you  boil  it,  put 
Uie  thick  end  to  the  bottom  of  the  pot.  Allow 
it  a quarter  of  an  hour  for  every  pound. 

bt^U  a Brifket  of  Beef,  ora  piece  of  the  thin 
flank. 

Any  of  thefe  pieces  requires  only  to  be  fix 
days  in  fait,  and  do  not  give  it  quite  fo  much 
a.s  a quarter  of  an  hour  to  every  pound. 

To  boil  a Leg  of  Mutton. 

Let  it  have  plenty  of  room  in  the  pot,  and 
do  no  put  it  in  till  the  water  boils.  Give  it  a 
quarter  of  an  hour  for  every  pound.  Garnifli 
your  difii  with  turnips  and  carrots.  The  pro- 
per fauce  for  a leg  of  mutton  is,  a little  melted 
butter,  fome  gravy,  and  fome  capers,  fhred,  all 
mixed,  and  poured  over  it. 

To  hap  cold  MvtTTOYt. 

Cut  the  mutton  off  the  bones  in  very  thin 
flices,  boil  the  bones  in  a good  deal  of  water, 
fuiipofe  three  pints  or  fo,  with  an  onion,  a lit- 
tle ihyme,  fweet  marjoram,  a little  whole  pep- 
per, a blade  of  mace,  a little  fait,  and  a emit 
of  bread,  very  well  toafted  ; let  them  boil  till 
you  have  enougli  for  fauce,  lliain  it,  put  it  in- 
to a faucc-pan  with  a piece  of  butter  rolled 
in  flour,  put  in  the  iiieat  ; it  is  enough  as  fooiv 
as  1C  boils.  Put  thin  lippets  of  toallcd  bread 
iound_the  mutton,  a little  walnut  pickle  may 
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be  put  in  if  agreeable.  Garnifli  with  pickles 
of  any  fort. 

To  boil  a Leg  of  Veal, 

To  have  it  very  white,  yon  mufl  boil  it  in  a 
cloth,  rub  the  cloth  with  butter,  and  dredge  it 
with  flour.  Boil  it  a quarter  of  an  hour  for 
every  pound,  and  mind  to  fcum  the  pot.  Gar- 
nill)  it  with  ralhers  of  bacon  and  greens. 

To  Jiew  a Knuckle  of  Veal. 

Let  the  pot  or  fauce-pan  be  very  clean,  lay 
three  or  four  wooden  fkewers  in  the  bottom  of 
the  pan,  wadi  the  knuckle  very  clean  in  cold 
water,  put  it  in  the  pan  with  a little  mace,  fom-e 
whole  pepper,  a little  thyme,  a fmall  onion,  a 
cruft  of  bread,  a little  rind  of  a lemon,  put  to  it 
two  quarts  of  water ; boll  it  till  there  is  juft  c- 
nough  of  liquor  for  fauce  ; put  to  it  one  Ipoon- 
ful  of  catchup,  one  of  walnut  pickle,  lonis 
truffles  and  morels,  or  dried  artichoke  bot- 
toms, cut  fmall  ; a fpoonful  of  w-ine  may  i>e 
added,  if  agreeable  ; give  it  a boil  altogether, 
lay  the  knuckle  on  a cliih,  pour  the  fauce  over 
it,  and  lend  it  to  table  garnilhed  with  lemon 
and  pickled  mulhrooms. 

Tu  bJd  a Leg, of  Lamb. 

If  you  do  not  chufe  to  boil  it  in  a doth,  fee 
that  your  pot  be  very  clean,  and  mind  to  kum 
it  wdl.  The  fanic  rule  mult  beohftived  ij'ic 
is  boiled  in  a cloth  ; if  you  boil  it  in  a cloth, 
rub  the  cloth  vvith  hirter,  and  dredge  it  wuh 
flour.  1 1 Will  take  a qua  ter  of  an  hour  to  every 
•pyjund  j houlc-lamb  does  not  retjuire  quite ’io 
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much  time.  Lay  Hewed  fpinnage,  or  coddled 
goofebcrries  round  it,  except  you  have  the  loiii 
iryed  in  (leaks,  and  laid  round  rhc  leg.  The 
fpinnage, or  goofeherries,  or  both,  may  be  in 
plates  ; have  good  gravy  in  a fance-boat  for  the 
fry’d.  If  their  is  any  room,  garniQi  with  goofe- 
berries  or  fpinnage,  or  both. 

. ^ To  drefs  a Lamb’s  Head. 

Wa(h  the  head,  pluck,  &c.  in  cold  water, 
and  boil  them  tender,  mince  the  pluck,  heaft, 
and  tongue  very  fmall,  put  it  into  a clean  pan 
with  a little  gravy  or  broth,  a piece  of  butter 
rolled  in  flour,  andfeafon  it  with  nutmeg,  pep- 
per, and  fair,  a fpoonful  of  catchup,  and  fome 
onion.  Juft  give  it  a boil  ; have  your  head 
ready  broiled  in  this  manner;  after  it  is  boil-  ■ 
ed  enough,  fcore  it  with  a knife,  lay  it  down  ' 
to  the  fire,  bade  it  with  good  butter,  have  a lit-  j 
lie  flrred  paVfley,  grated  bread,  nutmeg,  pep-  ' 
];er,  and  fait,  all  mixed  together,  flew  it  over 
the  head  when  broiling,  and  dicdge  it  a little; 
wtK'n  it  is  juft;  enough,  bade  it  and  dredge  it 
r.Liain.  Put  the  halh  in  the  difti,  and  lay  the 
l.read  upon  it.  Garnilh  with  the  brains  friedi 
in  butter,  thus;  beat  two'eggs,  a little  cream, , 
a little  (]iur,  fopie  (bred  parfley,  mace,  nut- 
mecT,  and  fair,  bruil'e  the  brains  and  put  them 
' amongft  it;  drop  the  batter  into  the  fiying-pan,,i 
to  make  them  the  (ize  of  an  egg;  and  try  them  i 
a lizht  brown. 

To  tiiince 

Cut  the  .veal  troin  the  bone?,  put  the  bones  f 

on  to  boil,  m ihice  pints  ot  water,  w.th  t\\o<u- > 

tluee 
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three  blades  of  mace,  and  a little  whole  white 
pepper;  boil  it  down  to  half  a pint,  ftrain  it 
from  the  bones,  and  pat  to  it  the  veal,  minced 
vei'3^  fine  , grate  in  a little  nutmeg,  the  rind 
of  a lemon  (bred  fine,  put  in  either  k,  fpoon- 
ful  of  catchup,  or  one  of  walnut  pickle,  a 
piece  of  butter  as  large  as  a pigeon  egg,  rolled 
in  flour.  Let  it  juft  boil,  and  put  it  in  the 
ditb  with  fippets  of  toafted  bread  round  it. 
Juft  before  you  put  it  in  the  di(h,  fqueeze 
in  the  juice  of  half  a lemon.  Garnifli  with 
lemon. 

A forced  Leg  of  Lamb  for  boiling. 

Take  out  the  meat  carefully,  with  a fliarp 
knife,  and  leave  the  fkin  whole,  and  the  fat  on 
it;  make  force  meat  of  the  lean  thus;  to 
three  pounds  of  meat  add  two  pounds  of  beef- 
fuet,  Ihred  fine,  and  beat  it  in  a wooden  or 
marble  mortar  till  it  is  very  fine,  keeping  all 
the  ficin  of  the  meat  and  fuet  out ; then  put 
to  it  three  fpoqnfulsof  grated  bread,  four  large 
blades  of  mace  dried  and  bear,  a Imall  nutmecr 
grated,  a little  pepper  and  fait,  a little  rind  of 
lemon  (bred  fine,  a very  little  thyme,  fome  par- 
fley  [bred,  four  eggs^bear,  an  anchovy,  an  oni- 
on, and  a dozen  oyfters,  mix  all  tocher,  put 
it  into  the  fkin  juft  in  the  fbape  it  was,  it 
up,  and  put  it  in  a cloth  buttered  ari^  flouretl. 
An  hour  and  a half  will  boil  a middling  ii^.e  one! 
Cut  the  loin  into  [leaks,  fry  it  nicely,  aPd  lay 
It  round  the  leg.  Garnilb  with  cauliflower  or 
brocoh  : put  a little  itrong  gravy,  wuh  a few 
o}  ltv.TS,  in  the  dilh. 

N.  ii.  it  may  be  done  in  the  fame  manner 

for 
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for  roafting,  only  leave  the  oyfters  out  of  the 
gravy. 

A leg  of  mutton  may  be  done  in  the  fame 
manner,  roafted  garnillied,  with  horfe  radifl:v. 

To  boxl  a Calf’s  Head. 

Wafli  if,  and  let  if  foalc  in  water  an  hour. 
Tie  up  the  brains  with  a little  parfley  in  a piece 
of  clean  cloth,  put  them  into  the  pot  along  with 
the  head ; feum  the  pot  well  while  it  is  boil- 
ing : when  it  is  tender  about  the  part  which 
is  Jointed  to  the  neck,  it  is  enough.  Score 
and  broil  one  half,  and  when  it  is  at  the  fire, 
bafte  it  well,  and  ftrew  over  it  a little  grated 
bread,  fiired  parfley,  nutmeg,  pepper,  and  fair, 
all  mixed  together.  When  it  is  enough,  dredge 
and  bafte  it  again.  Garnifh  it  with  rafiiers  of 
bacon,  and  paifley  ; lay  the  brains  and  parfley 
on  a plate  with  the  tongue,  fplit,  and  laid  on 
each  fide,  or  the  brains  may  be  put  into  melted 
butter  for  fauce. 

To  boil  a Leg  of  Mutton,  •cenifon  fajhion. 

Have  your  leg  of  mutton  cut  like  venifon, 
boil  it  in  a cloth  rubbed  with  butter,  and  dred- 
ged with  flour,  and  boil  it  the  ufual  time,  viz. 
a quarrei\of  an  hour  for  each  pound.  Have 
foin'e  fpinage  clean  pick’d  and  wafli ’d,  boil  it 
in  a littIV  water,  drain  it  very  well  from  the 
water,  then  ftew'  it  in  a pan  with  a good  piece 
of  butter,  pepper  and  fait  : a little  llrong  gravy 
may  be  put  in,  it  agreeable.  Lay  the  ipinage 
in  a difli,  the  mutton  in  the  middle,  and  have 
fome  cauliflowers  boried,  put  them  into  fpngs 
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jihtl  lay  them  over  the  mutton.  Pour  a little 
melted T'->tter  over  it. 

7o yieiv  a Turkey  or  Fowls  in  cellery  fuuce. 

Take  a proper  quantity  of  cellery,  accord" 
ing  to  the  fize  of  your  turkey  or  fowls,  put 
your  fovvls  into  a pan  with  as  much  gravy  as 
will  boil  them,  put  in  the  cellery,  clean  waflied 
and  cut  fmall,  with  a little  mace,  pepper,  and 
fait,  an  onion,  and  a little  thyme  : let  it  flew 
flowly  till  it  is  enough,  then  put  in  a little 
piece  of  butter,  rolled  in  flour.  Take-up  the 
fowl,  and  pour  the  fauce  over  it.  An  hour 
will  do  a large  fowl,  or  a fmall  turkey  ; but  a 
large  turkey  will  take  two  hours  flow  boiling. 
You  mud  judge  when  it  is  enough,  by  looking 
at  it,  for  if  it  is  over-done,  or  dry,  it  is  fpoiled. 
Take  out  the  onion,  thyme,  and  fpice,  when 
you  fend  it  to  table,  and  garnifh  with  lemon. 
A turkey  may  be  duffed,  if  agreeable.  A few 
oyders  plumpt  in  their  own  liquor,  with  a blade 
of  mace,  may  be  put  in  the  difh  with  the  fauce. 

N.  B.  A neck  of  veal  done  this  w'ay  is  very 
good. 

Y(3  boil  Chickens. 

Take  what  number  you  chufe,  kill  them  the 
fame  day  yon  ai^'C  going  to  ufe  them,  crop  and 
draw  them,  and  take  out  the  bread-bone  ; be- 
fore you  fcald  them,  walh  them  in  milk  a'nd 
water,  and  boil  them  in  milk  and  water,  with 
a little  fair.  Half  an  hour  will  boil  them;  do 
not  put  them  in  till  the  m;ih  and  water  boils. 
The  proper  lauce  is,  melted  butter,  with  a lit.. 

tie 
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tie  lemon  juice  fqucezed  in  it.  Garnilh  with 
boiled  parlley. 

7o  Pigeons. 

Draw  and  crop  them  well,  ftuff  the  crops 
with  forcemeat  made  thus  ; take  fomc  livers 
par-boiled,  a little  fuet,  the  yolks  of  fix  hard 
boiled  eggs,  Ihred  them  all  very  fine,  add  a 
very  little  grated  bread,  feafon  it  with’ a little 
mace,  nutmeg,  pepper,  and  fait,  and  mix  it  ei- 
ther with  an  egg  or  a little  thick  cream,  and 
few  up  the  neck  and  vent,  to  keep  it  in ; put 
them  in  boiling  water;  half  an  hour  will  boil 
tli€m.  Have  a piece  of  bacon  boiled  by  itfclf, 
and  lay  the  pigeons  round  it.  Pour  over  them 
Tauce,  made  in  this  manner;  take  fome  pf  the 
livers  par-boiled,  bruife  them  fine,  with  a lit- 
tle boiled  parfiey  flired,  and  mix  it  with  melt- 
ed butter.  Garnilh  with  boiled  parlley  Ihred^ 

Pigeons. 

Have  your  pigeons  well  drawn  and  wafli’d’ 
take  a little  beat  mace,  pepper  and  fait,  marjo- 
ram, and  a little  raw  parfiey  Hired  : mix  this 
feafoning  up  in  a piece  of  butter,  and  put  it  in 
their  bellies,  tye  up  the  neck  and  vent.  Half 
road  them,  put  them  into  a ftew  pan  with  a 
proper  quantity  of  good  gravy,  fome  pickled 
mulhrooms,  a little  whole  pepper,  a blade  or 
two  of  mace,  a little  rind  of  lemon,  a little 
thyme  and  fweet  marjoram  tied  in  a bunch, 
an  onion,  and  a few  oyfiers;  ftew  them  till 
enough,  thicken  it  with  butter,  rolled  in  Hour, 
and  garnilh  with  lemon. 


N.  B. 
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N.  B.  A little  wine  may  be  put  in,  if  agree- 
able. 

Y(7  ^(?/7  Partridges. 

Have  a good  deal  of  water,  boil  them  quick, 
and  eighteen  minutes  will  do  them.  For  fauce, 
take  a bunch  of  cellery  clean  walh’d,  cut  the 
white  of  it  very  fmall,  put  it  into  a fauce-pan 
with  a pint  of  water,  a blade  or  two  of  mace, 
and  a little  pepper  and  fait,  let  it  boil  till  the 
water  is  near  wafted,  then  add  a quarter  of  a 
pint  of  cream,  and  a piece  of  butter  rolled  in 
flour,  ftir  all  together,  and  when  it  is  thick  and 
fine,  pour  it  over  them,  Garnifli  with  pickled 
mufhrooms  and  lliced  lemon. 

To  boil  Capons,  Young  Cocks  or  Pullets. 

Three  quarters  of  an  hour  will  boil  rhem  ; 
a pullet  with  egg  will  take  four  or  five  minutes 
more.  Proper  fauce  is  oyfters,  plumpt  in  their 
own  liquor,  with  a blade  of  mace,  and  a little 
nutmeg  put  into  melted  butter,  or  butter  and 
catchup.  Garnifh  with  lemon  and  boiled  par- 
fley.  If  you  chufe  bacon  or  ham  to  the  fowls, 
boil  it  alone. 

To  boil  a Goose. 

It  fhould  be  a week  in  fait  before  it  is  boil- 
ed ; if  it  is  a fmall  goofe,  an  hour  will  boil  it. 
Onion  fauce  is  proper,  or  boiled  cabbage  chopt 
and  ftewed  in  butter,  with  pepper  and  fait. 
Garnifli  with  barberries. 

To  boil  a Haunch  of  Vei^ison. 

I^t  muft  lie  in  fak  a week,  boil  it  in  a cloth 

buttered 
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buttered  and  floured  ; give  it  a quarter  of  an 
hour’s  boiling  for  every  pound,  Kay  fome  boil- 
ed cauliflowers  round  the  di(b,  and  turneps 
done  up  with  butter  and  cream.  Garnifli  with 
beet  root,  cut  in  long  narrow  pieces.  Have 
melted  butter  in  a fauce  boat. 

' To  boil  a Ham. 

A copper  is  the  beft  to  boil  it  in  ; let  it  be 
well  covered  with  water.  It  muft  be  four  hours 
before  it  boil,;  mind  to  fcum  it  well  ; an  hour 
and  a half  will  boil  a fmall  one  after  it  begins 
to  boil  ; give  a large  one  two  hours ; the  time 
it  has  been  heating  in  the  water  foftens  it,  and 
makes  it  take  lefs. boiling.  Skin  it,  and  garnilh 
with  cabbage,  or  any  other  greens. 

An  old  ham  fliould  foak  in  water  all  the 
night  before  it  is  boiled. 

/ To  boil  a Tongue. 

. If  it  is  a dried  one,  put  It  in  water  all  night ; 
boil  it  in  plenty  of  water,  and  give  it  three 
hours  after  it  comes  a boiling.  Skin  it,  and 
put  it  in  a proper  lhape  to  lie  well  upon  a difli 
while  it  is  hot. 

To  boil  pickled  Pork. 

- Do  not  put  it  in  the  pot  till  the  water  boils* 
A middling  piece  will  take  -an  hour,  a very 
large  piece  two  hours.  If  it  is  boiled  too  long, 

• it.  will  turn  to  a jelly. 

T 0 boil  a Leg  'of  Pork  Jlufed. 

Let  it  lie  in  fait  a week,  dry  it  with  a cloth,  ^ 
and  with  a fliarp  penknife  make  fome  incifions  ’ 

pretty 
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pretty  deep  in  the  thick  parts  of  the  leg,  and 
bring  out  fome  of  the  pork  with  the  knife  to 
make  room  for  the  Ruffing,  which  mull  be 
made  thus ; take  a little  grated  bread,  a little 
fuet  (hred  fine,  a little  fage,  parRey,  thyme, 
nutmeg,  pepper,  and  fait,  mix  it  with  a couple 
of  raw  eggs,  fill  the  holes,  and  few  them  clofe 
up.  Put  it  in  when  the  water  boils.  A fmall 
leg  will  boil  in  two  hours,  a large  one  will 
take  two  hours  and  a half. 

To  boil  a Tongue  out  of  the  pickle. 

It  does  not  need  to  be  foaked  over  night; 
put  it  in  hot  water,  and  an  hour  and  a half  will 
boil  it.  About  a quarter  of  an  hour  before  you 
need  it,  take  it  out,  take  of  the  Ikin,  and  put 
it  in  again  till  you  want  it. 

To  boil  a Dock  or  a Rabbit  with  onions. 

Give  it  plenty  of  water,  and  take  off  the 
feum  as  it  rifes,  or  it  will  difcolour  the  fowl- 
Put  them  in  when  the  water  boils;  half  an 
hour  will  boil  them.  For  fauce,  peel  the  onions, 
and  boil  them  in  milk  and  water  : when  they 
are  enough  drain  them  in  a fieve,  put  them 
into  a fauce-pan  chopt  fmall,  put  in  a piece  of 
butter,  and  a little  cream,  Rew  them  over  the 
fire  till  they  are  thick  and  fine.  Lay  the  rab- 
bit or  duck  in  a diRi,  and  pour  the  faiice  ail 
over  It.  If  a rabbit,  cut  of  the  head,  fplic  it, 
and  lay  it  on  each  fide. 

To  flew  a Duck  vjith  green  peafe. 

Singe  and  flour  it,  put  it  in  a dclp  Rew-pan 
over  the  fire,  with  a piece  of  butter;  turn  it  in 
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the  pan  a few  minutes,  poUr  out  all  the  fat  from  i 
the  duck,  and  put  in  a pint  of  good  gravy,  ai 
j>int  of  peafe,  a lettuce  cut  fmall,  a little  fweeni 
marjoram,  thyme,  and  parfley,  a little  pepperri 
and  fair,  cover  them  clt'fe,  and  (lew  them  three.,! 
cjLiarters  of  an  hour,  (baking  the  pan  often 
when  they  are  near  enough,  put  in  a little  beat-.|i 
en  mace,  and  a little  nutmeg  ; thicken  it  withijl 
the  yolk  of  an  egg,  beat  up  with  a little  cream  ;;| 
fliake  it  two  or  three  minutes  ; take  out  the:|| 
hunch  of  fweet  herbs  ; lay  the  duck  in  the  di(h  | 
and  pour  the  fauce  over  it.  Garnifh  with  par--i 
Iley. 

Tojlew  Ducks,  either  wild  or  tame. 

Half  roaft  them,  cut  them  up  as  you  wouldlj 
for  eating,  put  them  into  a ftew-pan  with  a lic->i 
tie  brown  gravy,  a glafs  of  claret,  an  onion 
(bred  fine,  a little  catchup,  a little  pepper,  andlj 
fait;  thicken  it  with  a piece  of  butter  roiled 
in  flour. 

Lay  fippets  of  toafted  bread  round  the  difh..i 
To Jiew  frejh  Neat’s  Tongues.  i 

Stew  a couple  of  tongues  two  hours  in  asii 
much  water  as  will  cover  them.  Take  therm  | 
out,  (kin  them,  put  them  in  again,  with  a pint  j 
of  ftrong  gravy,  a quarter  of  a pint  of  white*' 
wine,  a little  thyme,  (weet  marjoram,  and  par-  | 
fley,  tied  in  a bunch,  a little  mace,  pepper,  andli 
lalt,  a few  capers  (bred,  and  a piece  of  butter 
rolled  in  flour,  (lew  all  very  foftly  over  a flow 
lire  two  hours;  then  takeout  the  fpice  andl, 
Iweet  herbs,  and  (end  them  to  table,  garnilhed  I 
with  horfe  radilh  and  green  pickles.  | 

Chickens  I 
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Chickens  boiled  •with  cellery  fauce. 

Boil  two  or  three  chickens  very  white,  uke 
the  white  of  two  bunches  of  cellery,  cut  it  a- 
bout  an  inch  long,  boil  it  tender,  flrain  the 
water  from  it ; put  it  in  a ftew-pan  with  half 
a pint  of  cream,  a piece  of  butter  rolled  in 
flour ; feafon  it  with  pepper  and  fait ; put  it 
on  a clear  fire,  and  keep  ftirring  till  it  is  fmooth 
and  of  a good  thicknefs.  Take  up  your  chick- 
ens, pour  your  fauce  in  the  middle,  fo  as  the 
cellery  may. lie  between  the  fowls ; lay  rafhers 
of  bacon  round  the  dilh  ; garnilh  with  lemon. 

General  Directions  for  Roasting. 

Always  prepare  your  fire  according  to 
what  you  have  to  drefs  ; if  any  thing  lit- 
tle or  thin,  a pretty  little  brifk  fire,  that  will 
do  it  quick  and  nice  ; if  a very  large  joint,  a 
good  fire  muft  be  laid  to  cake,  let  it  be  always 
clear  at  the  bottom,  and  when  your  meat  is  a- 
bout  half  done,  move  the  fpit  and  dripping  pan 
a little  from  the  fire,  and  flir  it  up  brifk.  The 
better  the  fire,  the  fooner  the  meat  will  be 
done ; but  all  meat  requires  more  time  in 
frofty  weather. 

To  roaji  Beef. 

As  foon  as  it  is  laid  down,  bade  it  fix  mi- 
nutes with  fait  and  water  made  pretty  flrong; 
put  the  fait  and  water  out  of  the  dripping-pan, 
paper  the  cop  of  the  beef,  and  bade  it  frequent- 
ly. A piece  of  ten  pounds  will  take  two  hours, 
and  a larger  piece  more  time  in  proportion. 
When  it  is  near  enough,  take. off  the  paper, 

B 2 dredge 


i6  art  0/ COOKERY. 

dredge  and  bafte  it  well,  to  make  a fine  froth. 
Garnifh  with  horfe  radifh. 

N.  B.  If  you  have  occafion  to  keep  your  beef 
a few  days,  do  not  fait  it,  but  dry  it  well  with 
a clean  cloth,  and  dredge  it  all  over  with  flour  : 
hang  it  where  the  air  will  get  to  it,  and  not  in 
a damp  clofe  place. 

To  roaji  a Saddle  ^Mutton. 

A faddle,  which  is  two  loins,  muft  be  fkin- 
ned  and  p.ipeiM;  bafte  it  and  fprinkle  it  with 
a little  fait.  A fmall  faddle  will  roaft  in  tw'o 
hours,  a large  one  in  three  hours.  When  you 
think  it  enough,  take  off  the  paper,  dredge  and 
bafte  it. 

A chine  of  mutton,  which  is  two  necks,  may 
he  done  in  the  fame  way,  but  does  not  take  fo 
much  time,  as  it  is  thinner. 

To  roaji  a Leg  of  Mutton. 

Sprinkle  it  with  fait,  and  bafte  it  when  you 
lay  It  down.  Give  it  a quarter  of  an  hour  for 
every  pound  ; bafte  it  often,  and  w’hcn  you 
think  it  enough,  dredge  it  a little,  and  bafte  it. 

A breaft  and  loin  of  mutton  Ihould  always, 
be  fkinned.  ! 

To  roaji  House^Lamb.  | 

t 

Have  a good  clear  quick  fire,  paper  the  out., 
fide,  bafte  it,  and  fprinkle  a little  fait  on  it 
when  you  lay  it  down.  A large  fore  quarter 
will  take  an  hour  and  a half;  bafte  it  frequent-  I 
ly  with  good  butter.  A leg  will  take  an  hour, 
a ftioulder,  breaft,  or  neck,  will  roaft  in  three  j 

quarters  j 
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quarters  of  an  hour,  or  half  an  hour,  if  very 
fmall.  Garnilh  with  green  pickles. 

Grafs  lamb  will  take  a quarter  of  an  hour 
longer,  and  does  not  need  to  be  papered. 

To  roaji  Veal, 

It  mufi;  be  roafted  a fine  brown  ; if  your 
joint  is  large,  have  a very  good  fire  ; if  a fmall 
one,  a little  brifk  fire.  Always  paper  the  fat 
of  a fillet  or  loin,  to  preferve  it ; lay  it  at  feme 
diftance  from  the  fire  till  it  is  foaked,  then  put 
it  near  the  fire.  Bade  it  when  you  lay  it  down 
with  good  butter,  and  when  you  think  it  near 
enough,  bade  it  and  dredge  it  a little,  that  it 
may  go  to  table  with  a pretty  froth.  Always 
roaft  the  bread  with  the  caul  on,  till  it  is  near 
enough,  and  fkewer  the  fweet- bread  on  the 
back  fide  of  the  bread.  When  you  think  it  is 
near  enough,  take  of  the  cawl,  bade  and  dredge 
it  with  a little  flour,  Garnifli  with  lemon. 

Stuffing  for  a filet  or  Shoulder  o/YttAi,, 

A little  grated  bread,  a quarter  of  a pound 
of  diet  fhred  fine,  a little  thyme,  fweet.  mar- 
joram, parfley,  a little  rind' of  lemon  fhred  fine, 
mace,  nutmeg,  pepper,  and  fait,  mix  it  witli 
two  or  three  raw  eggs ; make  as  many.holes 
as  you  pleafe  in  different  places  of  the  flefhy 
part,  and  put  in  the  duffing.  If  any  leaves 
make  it  into  balls,  fry  them,  and  put  them  in 
the  difh  with  the  veal. 

/ 

To  fry  cold  Veal, 

Slice  it  thin,  and  what  fize  you  pleafe  ; dip 
the  dices  in  the  yolk  of  an  egg,  and  then  in 

^ 3 grated 
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grated  bread,  mixed  with  a little  fhred  parfley, 
a little  fweet  marjoram,  and  rind  of  lemon  fhred 
fmall ; feafon  them  with  mace,  nutmeg,  pepper 
and  (alt,  and  fry  them  in  frefh  butter.  Have 
ready  fome  good  gravy  made  of  the  bones  of 
the  veal.  When  the  meat  is  enough,  take  it 
out  with  a fork,  and  lay  it  on  a difh  before  the 
fire,  then  dredge  a very  little  flour  into  the  pan, 
put  in  what  gravy  you  think  fufficient,  fhake 
jt  about,  let  it  boil,  and  fqueeze  in  a little  le-  ; 
mon  juice;  pour  it  over  the  veal.  Garnifh  i 
with  lemon. 

Ta  roaH  q Leg  of  Pork.  I 

Par-boil  and  fkin  it,  bafte  it  with  butter.  i 
When  it  is  near  enough,  have  a little  fage  fhred 
fine,  a little  pepper,  fait,  and  grated  bread  ; 
throw  thefe  over  it,  and  have  fome  good  drawn  i ! 
gravy  to  put  in  the  difli,  and  fome  apple-fauce*'; 
to  it.  Be  fure  it  be  well  roafted,  for  fear  oft! 
forfeiting. 

To  roaH  a Chine  t/PonK.  { 

When  it  is  warm,  take  a fharp  knife,  and  | 
cut  the  fkin  a-crofs  about  half  an  inch  Iquare,  j 
to  make  it  crifp  ; bafle  it  with  butter.  It  will  i 
lake  a quarter  of  an  hour  for  each  pound.  » 
Have  apple  fauce  to  it. 

To  roaji  Spare-ribs.  ^ 

As  they  are  thin,  a little  time  will  roafl  them  ; I 
bafte  them  with  butter  : fprinkle  a little  flired  ! 
fage  over  them,  if  you  chufe  it.  Send  them  ic  , 
table  with  apple  fauce.  ' 

Tv\ 
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To  roafi  a Pig. 

Have  a good  biifk  fire,  clear  at  both  ends, 
and  long  enough  for  your  pig.  When  you 
think  it  half  done,  or  browning  too  much  in 
the  middle,  hang  a pig  iron  in  the  middle  of 
the  grate.  Before  you  lay  the  pig  down,  take 
a little  fage,  fhred  fine,  a little  pepper  and  fair, 
work  them  in  a piece  of  butter,  put  it  in  the 
pig,  and  few  it  up  clofe  with  a courfe  thread. 
Some  people  diflike  fage,  and  put  a.  cruft  of 
bread  in  it.  Singe  your  pig,  and  as  foon  as  it 
warms  a little,  dredge  it  all  over  with  flour,  and 
keep  it  covered  all  the  time  it|is  roafting,  i.  e. 
when  you  fee  any  place  bare,  dredge  it.  When 
the  eyes  drop  our,  and  the  Ikin  is  crifp,  it  is  e- 
nough.  Save  all  the  gravy  that  runs  from  it, 
by  fetting  bafons  in  the  dripping  pan.  Stir  the 
fire  to  make  it  brilk,  take  a cloth  and  rub  off 
the  flour,  and  immediately  take  a piece  of  but- 
ter in  a cloth,  and  rub  the  pig  all  over  till  you 
find  the  fkin  crifp.  Take  it  up,  cut  off  the 
head  with  a lharp  knife  before  the  fpit  is  drawn 
out,  and  cut  the  head  in  two,  cut  off  the  ears 
and  lay  one  upon  each  fide,  up  at  the  fhoulders.* 
fplit  the  under  jaw  in  two,  and  lay  one  on 
each  fide  ; take  the  gravy,  put  to  it  fome  good 
melted  butter,  boil  them  together,  put  in  the 
brains  bruifed  fine,  then  mix  it  with  the  fage 
which  was  in  the  belly.  Send  it  to  table.  Some 
chufe  brains  and  butter  in  a fauce-boar,  and 
gravy  in  the  difh. 

To  drejs  Pig’s  Petty  toes. 

Boil  them  in  a little  water ; the  liver,  heart, 

and 
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and  lights,  will  not  require  above  fix  minutes. 
T ake  them  out,  fhred  them  very  fine,  put  them, 
in  a pan  with  a little  ot  the  water  they  were: 
boiled  in,  a little  mace,  nutmeg,  pepper,  andl 
fait,  and  a fmall  piece  of  butter  roll’d  in  llour..| 
Boil  it  four  or  five  minutes,  ftirring  it : let  the-'; 
feet  continue  boiling  till  they  are  tender,  theni| 
fplit  them.  Lay  the  mince-meat  and  fauce  in 
the  middle,  and  the  feet  round  it.  Squeeze:li 
in  a little  lemon  juice. 

To  make  Bread-fauce  for  a Tig. 

Put  fome  grated  bread  into  a pint -of  water,,! 
with  a blade  of  mace,  a little  nutmeg,  whole -i 
pepper,  and  fait.  Boil  it  five  or  fix  minutes,,  i 
pour  off  the  water,  take  out  the  feafonings,  i 
and  beat  up  the  bread,  with  a good  piece  of  i 
butter.  Some  like  a few  plumpt  currants  in  a.: 
faucer. 

Another  Gravy  for  <2  Pig.  ^ 

Put  half  a pint  of  good  beef-gravy  to  the- 
gravy  which  comes  from  the  pig,  with  a piece 
of  butter  rolled  in  flour,  and  a little  catchup, 
boil  it,  and  put  it  in  the  brains  bruifed  fine. 

To  bake  a PiG,  when  there  is  not  conveniency  to 

roaji  one.. 

Having  put  fome  fage  or  bread  in  the  belly, 
as  already  mentioned,  butter  a difli  and  lay  it 
in.  Butter  and  flour  the  pig  well,  put  it  in  the 
oven,  and  when  you  think  it  about  enough, 
draw  it  out  to  the  mouth  of  the  oven,  rub  off” 
the  flour  with  a cloth,  then  lake  a cloth  w’ith 
a piece  of  butter  in  it,  and  rub  it  over  : put 

it 


I 


ART  o/COOKERY.  21 

it  Into  the  oven  again  a little  while  till  it  dry  ; 
lay  it  on  a difli,  cut  it  up  as  before  direfted, 
take  the  fat  from  the  gravy  that  came  from  it 
when  it  was  baking,  and  mix  the  gravy  with 
a little  veal  gravy ; put  to  it  a little  piece  of 
butter  rolled  in  flour,  boil  it  up,  mix  the  brains 
in  it,  and  put'  it  in  the  difh  with  the  fage,  if 
there'was  any  in  the  belly. 

*To  roafi  a hind  Quarter  of  Pig  to  eat  like  houfe- 

lamb. 

Skin  the  hind  quarter  of  a large  pig,  roaft  it, 
and  have  Seville  orange,  fallad,  or  mint  fauce 
to  it.  Half  an  hour  will  roaft  it,  if  the  fire  is 
brilk. 

A Pig  in  Jelly.  . 

Cut  a pig  into  quarters,  lay  it  in  a ftew-pan 
with  a calf’s  foot,  and  the  pig’s  feet,  the  juice 
of  three  lemons,  half  a pint  of  Rhenilh  wine, 
a quart  of  water,  two  or  three  cloves,  three 
or  four  blades  of  mace,  a little  pepper  and 
fait.  Stew  it  over  a flow  fire  an  hour  and  half; 
take  it  up  ; lay  the  pig  in  the  dilh  you  defign 
for  it,  ftrain  the  liquor,  and  when  the  jelly  is 
cold,  Icum  off  the  fat  at  the  top,  and  leave  the 
fediment  at  the  bottom.  Warm  the  jelly  again, 
and  pour  it  over  the  pig  ; fend  it  to  table  cold 
in  the  jelly. 

To  pickle  Pork,  which  will  keep  all  the  year. 

Cut  it  into  pieces  of  what  fize  you  pleafe  ; 
rub  it  well  with  fait  petre,  then  have  half  bay 
fall  and  half  common  fait  mixed,  and  rub  it 
well  with  it ; lay  a layer  of  common  fait  at  the 

bottom 


22  ARTo/COOKERY. 
bottom  of  your  tub  ; cover  every  piece  over 
with  common  fait ; lay  them  one  upon  another 
as  clofe  as  poffible,  with  the  fkinny  fide  ddwn, 
filling  the  vacancies  with  common  fait;  and 
as  the  fait  melts  at  the  top,  throw  on  more. 
Lay  a coarfe  cloth  over  it,  and  a board  over 
that,  with  a weight  to  keep  it  clofe  down  ; it 
ihould  be  kept  clofe  if  it  is  kept  long. 

A whole  hog  will  take  a pound  of  fait  petre, 
and  two  pounds  of  bay  fait. 

To  make  Bacon. 

Let  it  be  well  fed  : rub  it  very  well  on  both 
fides  with  good  fait : let  it  lie  in  a tray  a week. 
Then  to  a fide  of  pork  take  a pint  of  bay  fait, 
a quarter  of  a pound  of  fait  petre  beat  fine  ; 
add  to  thefe  four  quarts  of  common  fait,  and 
one  pound  of  coarfe  fugar ; lay  the  pork  in 
fomething  that  will  hold  the  pickle,  and  rub  it 
well  on  both  fides  with  thefe  ingredients;  lay 
the  fkinny  fide  downwards,  and  bafte  it  every 
two  days  with  the  pickle  for  a fortnight,  then 
lay  it  to  drain  on  a table,  with  a board  upon 
it,  and  a good  weight  upon  the  board.  Let  it 
prefs  a day,  then  hang  it  up  in  a dry  place,  not 
too  near  a fire,  nor  againft  a wall. 

N.  B.  It  is  beft  to  fait  it  new  killed. 

To  make  a Veal  Ham. 

Cut  your  leg  of  veal  in  the  fhape  of  a ham. 
Mix  a pound  of  Common  fait  with  a pint  of 
bay  fair,  an  ounce  of  fait  petre,  and  an  ounce  of 
juniper-berries  beat,  rub  the  ham  well,  and 
lay  it  in  a deep  tray,  with  the  fkinny  fide 
down.  Bafte  it  every  two  or  three  days  vvith 
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the  pickle  for  a fortnight ; drain  and  prefs  it  ; 
dredge  it  with  flour,'  hang  it  in  a dry  place, 
not  near  a fire.  It  may  be  ufed  after  it  has 
hung  a fortnight,  and  Ihould  not  be  kept  a- 
bove  a month.  It  may  be  boiled,  or  par-boil- 
ed, and  roafted.  The  fame  pickle  may  ferve 
a piece  of  pork,  or  fome  tongues,  after  the 
veal  comes  out. 

Beef  Ham. 

To  a leg  of  fmall  fat  beef,  about  fifteen 
pounds  weight,  cut  like  a ham,  take  one  ounce 
of  bay  fait,  a pound  of  common  fait,  an  ounce 
of  fait  petre,  and  fo  in  proportion  for  a larger 
one ; mix  them  all  together,  and  rub  it  well, 
turn  it  in  the  tray,  and  bafte  it  with  the  pickle 
every  two  or  three  days ; keep  it  in  the  pickle 
a month,  then  drain,  and  prefs  it,  dredge  it 
with  flour,  hang  it  in  a dry  place,  not  too  near- 
the  fire,  nor  againft  a wall.  After  the  ham  is 
out,  the  fame  pickle  will  do  for  a brifket  of 
beef,  letting  it  lie  in  the  pickle  a month.  Rub 
it  every  other  day  with  the  pickle. 

N.  B.  Rounds  of  beef  laid  open,  and  the 
marrow-bones  taken  out,  may  be  done  in  the 
fame  manner  as  a leo;  of  beef. 

To  make  a Mutton  Ham. 

Have  your  leg  of  large  well  fed  mutton  cut 
in  the  fliape  of  a ham ; take  one  pound  of 
common  fait,  and  an  ounce  of  fait  petre ; 
mix  them,  and  rub  the  ham  very  well,  lay  it 
in  a hollow  tray  with  the  fkinny  fide  down, 
turn  and  bafle  it  with  the  pickle  every  two  or 
three  days;  keep  it  in  the  pickle  a fortnight, 

or. 
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or,  if  frofty  weather,  three  weeks ; drain  and 
prefs  it,  dredge  it  with  flour,  and  hang  it 
in  a dry  place,  not  near  the  fire,  nor  againfl: 
a wall. 

N.  B.  All  faked  meat  requires  to  lie  longer 
in  the  pickle  in  frofty  weather. 

To  chufe  Bacon  Hams  and  Bacon. 

Run  a knife  next  the  bone,  with  fticks  out  , 
at  the  broad  end  of  the  ham,  if  it  comes  out  | 
clean,  and  fmells  fweet,  the  ham  is  good  ; but 
, if  the  knife  comes  out  dirty,  the  ham  is  tainted, 
.or  nifty.  To  try  other  parts  of  the  bacon,  if 
the  white  is  clear,  firm  and  oily,  it  is  good ; but 
if  it  is  not  of  a fine  colour,  and  the  lean  ftreaked 
with  yellow,  it  is  rufty,  or  fpoiling. 

To  roajl  a Bacon  Ham. 

Skin  it,  put  it  into  luke-warm  water  three 
or  four  hours,  then  put  it  into  an  earthen  pan, 
and'pour  a quart  of  mountain  wine  over  it,  and 
let  it  foak  ten  hours,  fpit  it,  and  paper  the  fat  , 
fide  with  white  paper,  bafte  it  with  the  wine 
it  was  foaked  in.  A large  ham  will  take  three 
hours  roafting  ; when  it  is  about  done  enough, 
takeoff  the  paper,  and  ftrew  it  over  with  gra- 
ted bread,  and  (bred  parfley.  Stir  up  your  j 
fire,  that  it  may  be  brifk,  in  order  to. make  it  ^ 
of  a fine  brown  colour.  If  to  be  cat  hot,  gar--i  j, 
nifli  with  rafpings  of  bread  ; if  cold,  with  par-  . 
fley. 

To  Jluff  a Chine  ^Pork  for  roajling. 

Make  your  fluffing  thus : take  a piece  of.^, 
tlie  flap  of  the  loin  fined  very  fine,  fome  gra-  jf 

ted  I 
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ted  bread,  fage,  thyme,  par/ley,  three  yolks 
of  hard  boiled  eggs  chopt  fine,  a little  mace, 
nutmeg,  pepper,  and  fait,  an  onion  Hired  fine; 
mix  them  ali  together  with  a little  cream,  and 
ftuir  your  chine  in  feveral  places,  lay  it  to  the 
fire,  and  when  hot,  take  a fiiarp  knife,  and 
cut  the  fkin  acrofs,  in  half  inch  fquares,  to 
make  it  eat  crifp.  A middling  chine  will 
roaft  in  an  hour  and  a half ; a large  one  will 
take  two  hours ; fend  it  to  table  with  apple 
fauce.  Scum  the  fat  off  the  gravy  which  comes 
from  it,  and  put  it  in  the  difii.  Garnifli  with 
rafpings  of  bread. 

To  roajl  a Hari. 

Wafii  it  clean,  nick  the  joints  of  the  legs, 
and  fkewer  it,  put  a pudding  in  the  belly; 
bafte  it  well  with  butter;  when  it  is  enough, 
take  the  gravy  out  of  the  dripping  pan,  put  a 
good  piece  of  butter  rolled  in  flour  into  it,  give 
it  a boil,  and  pour  it  into  the  difli.  Garnifli 
with  the  liver  boiled,  and  Ihred  fine. 


'io  inahe  a Pudding  for  a Hare. 

Take  of  grated  bread,  and  flired  fuet  an  e- 
qual  quantity,  two  eggs  beat,  a quarter  of  a 
pint  of  cream,  a little  fweet  marjoram,  and 
paifley  flired,  feafon  with  mace,  nutme<T  ptp- 
per,  and  fiik,  and  a little  lemon-peel  thied  * 
an  anchovy  may  be  added,  if  agreeable.  ^ 


I0  lard  a Hare  with  Bacon,  ■ 

When  drefffd  ready  for  ihe  fpit,  with  t!i 

knife,  or  larding  pin,  and  on  the  batk  of  tf 

C L ^ . 
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hare  from  the  flioiilders,  all  the  way  down, 
make  a hole  in  the  Ikin;  that  is,  run  the  pen- 
knife point  in  at  one  place,  and  out  at  an- 
other, about  half  an  inch  dillance;  have  your 
pieces  of  fat  bacon  cut  as  thin  as  poflible, 
each  piece  about  an  inch  and  a half  long,  and 
half  an  inch  broad  ; put  a piece  thror.gh  each 
hole,  all  the  way  down  ; your  holes  mull  be 
about  an  inch  and  an  hall  diftance  from  each 
other,  lo  that  one  piece  ot  bacon  may  not  lie  i 
upon  anothei.  Once  down  on  each  lide  of 
the  back  bone  is  fufficient.  Ronft  it  in  the 
fame  manner  as  already  mentioned.  For 
faiice,  have  melted  butter,  with  the  liver  boil- 
ed, and  chopt  fine,  and  a little  nutmeg  in  it, 
and  a little  vtfnilon  faiice,  if  you  'chufe  it, 
made  thus;  boil  a little  grated  bread  with  a 
blade  or  two  of  mace;  when  well  boiled  and  I 
thickened,  put  in  a little  red  wine,  a little  , 
rutmeg,  and  fugar,  if  agreeable;  lend  it  to  ^ 
table  in  a fauce-boat.  ^ 

A FT  A RE. 

Cut  it  into  pieces,  feafon  it  w'ith  a little  ’ 
pepper  and  fair,  put  it  into  an  earthen  mug  u 
with  a few  cloves  fit,ick  in  it,  a blade  or  two  ' 
of  mace,  an  onion  or  two,  lome  jv\eet  marjo- 
r.'Ui7,  and  thyme,  tied  in  a bunch;  tie  the  mug.  ' 
clofe  ui)  with  a paper,  either  bake  it,  or  do  it 
in  a pot  of  boiling  water:  three  hours  •.:!l 
do  it  if  the  water  boils,  and  two  hours  will 
bake  it;  turn  it  into  a difn,  and  gainiln  it 
wuh  rafliers  of  bacon.  p 


"To Jtivj  a Hare. 

Cut  it  in  pieces,  put  it  into  a flew  pan  w'it. 
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wo  or  three  blades  of  mace,  fome  whole  blade 
pepper,  a little  thyme,  and  f.veet  mirjoraii. 


111'  • •' 
tied  in  a bunch,  grate  iti  a little  nutmeg;  co- 

t'er  it  with  water,  and  caver  up  your  itew-pan 
:lofe ; llew  it  till  tender,  but  not  to  be  too 
nuch  done,  then  rake  out  the  hare  with  a 


leve,  put  all  out  ot  the  pan,  then  put  in  the 
lare  again  with  the  faucc  ; add  two  fpoonfuils 
dF  catchup,  a piece  of  butter  rolled  in  flour,  a 
ew  pickled  mudirooms,  Itevv  all  together  three 
le  ?r  tour  minutes,  and  fend  it  to  table.  Gar- 
ith  with  ral'pings  of  bread. 

N.  B.  Cold  roaited  hare  may  be  done  in  the 
ame  manner,  only  oblerve  a very  little  n.ae 
will  do  It. 


ork,  into  a dull,  Itiain  the  fauce  through  a 


To  roajl  Rabbet?. 

Bafte  and  dredge  them,  Half  an  hour  will 
lo  Imall  ones,  large  ones  will  take  three  quar- 
ters. Roall  them  a fine  light  brown,  boil  a 
ittie  parllcy  with  the  liver,  chop  them  fine, 
)ut  lome  of  the  liver  and  parfley  amongd  melt- 
.0  butter  for  fauce,  and  garmili  with  the  re- 
nainder. 


To  roaji  Rabbets  harefajhion. 

Lard  them  in  the  (ame  manner  as  direited 
or  a hare,  and  have  llrong  made  gravy  for 
auce.  ° ^ 


To  roajl  Neat’s-To>tgije,  or  Udder,  or 

both. 

Par-boll  them,  (lick  a dozen  cloves,  about  a 
ongue,  and  the  fame  about  an  udder,  road  it, 

^ ^ and 
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and  bafte  it  with  butter;  fend  it  Lo  table  with 
good  gt"avy  in  the  difli,  and  vcnifon  fauce  in  a 
bafon,  made  as  direded  for  the  larded  hare. 

To  roajt  Tripe. 

After  being  very  well  wafhed,  and  laid  in 
fait  and  water,  take  the  thick  part,  cut  the 
tripe  in  two,  and  what  length  you  chufe. 
Have  a fluffing  made  thus  ; a little  grated 
bread,  fome  fuetfhred  fine,  three  or  four  hard 
boiled  yolks  of  eggs  chopt,  and  feafoned  wjth 
marjoram,  parfley,  pepper  and  fait,  mix  it 
fliff  with  a little  cream,  fpread  it  on  the  fat  fide 
of  the  tripe,  lay  the  other  fat  fide  to  it,  roll  it 
up  loofe,  and  tie  it  with  a fmall  packthread, 
fpit  it  and  bade  it;  when  ready,  meJt. a little 
butter,  and  put  to  it  what  gravy  remains  in 
the  dripping-pan,  after  fcumming  off  the  fat  ; 
give  it  a boil,  put  it  in  the  difh  with  the  tripe* 
Garnifli  with  rafpings  of  bread. 

To  fry  Tripe  ijoUh  baiter. 

Beat  two  eggs  well,  put  to  theni  a quarter 
of  a pint  of  cream,  put  in  flour  gradually,  and 
keep  beating,  till  the  batter  is  pretty  thick,  put 
in  a little  nutmeg,  a little  green  parfley  Hired 
flrie,  flir  it  well  and  fmooth  ; have  your  tripe 
ready  cur  in  little  fquare  pieces,  and  feafoned 
with  pepper,  fait,  and  nutmeg,  make  yourtry- 
ing-pan  pretty  hot,  with  butter  in  it,  dip  each 
piece' of  tripe  in  the  batter,  and  try  them  a 
light  brown  on  both  tides;  drain  them  from 
tiie  fat,  and  fend  them  to  table  with  melted 
butter  in  a iauce-boat. 


To 
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Ti, flew  Tripe. 

Set  on  a-pan  with  fuch  a quantity  of  water 
as  will  cover  them,  with  three  or  four  whole 
onions,  and  a little  fait ; when  the  water  boils, 
put  in  the  tripe,  with  a bunch  of  Ivveet  herbs. 
Ten  or  twelve  minutes  will  do  them.  Send 
them  to  table  in  a foup  dilh,  with  the  liquor 
they  are  boiled  in,  and  the  onions  only,  with- 
out the  bunch  of  fweet  herbs.  Send  melted 
butter  in  a fauce-boat. 

To  roaft  V enison. 

Spit  your  haunch,  butter  as  many  fltects  of 
white  paper  as  will  go  about  it ; tie  it  about 
thevenifon  with  a fmall  cord,  and  bade  it  with 
butter  all  the  time  it  is  roalling-.  If  the  hrc  is 
very  briilc,  a middling  haunch  will  roall  in 
two  hours,  a fmall  one  in  an  hour  and  a half. 
The  neck  and  llioulder  may  be  done  in  tlie 
fame  way,  and  will  require  an  h^Lir  and  a half 
to  roall  It.  When  it  is  enough,  take  off  the 
paper,  and  dredge  it  with  a little  domV'io 
make  a froth,  be  as  expeditious  as  polhble, 
that  the  fat  may  not  melt.  Put  no  fauce  in 
the  dilh,  have  fome  very  good,  gravy  in  one 
fauce-boat,  and  Iweet  fauce  in  another,  , made 
thus;  boil  ^ little  grated  bread,  with  a blade 
or^  t.vo  of  mace,  when  it  is  well  boiled,  and 
thickened,  put  in  a little  red  wine,  grate  in  a 
little  nutmeg  and  fugar. 

Ti?  rf  Turkey. 

Fill  the  crop  with  force-meat,  made-thus; 
a qu.uicr  of  a pound  of  beef  luet,  lure  ! fine. 
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the  fame  quantity  of  grated  bread,  part  of  the 
rind  of  a lemon  (hred  fine,  eight  or  ten  raw  oy- 
fters,  each  cut  into  four  pieces,  a little  mace, 
nutmeg,  pepper,  fait,  fweet  marjoram,  and 
flired  parfley  ; mix  them  all  with  a couple  of 
raw  eggs,  and  a fpoonfull  or  two  of  cream  ; 
finge  it,  and  bafte  it  often,  paperthe  breafl;  till 
it  IS  near  enough  ; road  it  a fine  light  brown. 
AVhen  you  think  it  near  enough,  take  off  the 
paper,  bade  and  dredge  it,  that  it  may  go  to  ta- 
lole  with  a fine  froth  ; put  a little  drong  gravy 
in  the  didi  with  it.  A fmall  turkey  will  road 
in  an  hour  ; a large  one  will  take  an  hour  and 
a half.  Garnidi  with  lemon. 

What  force-meat  leaves  from  duffing  the 
turkey  make  it  into  balls,  fry  them  a light 
brown,  and  put  them  into  the  difh  with  the 
gravy. 

To  boil  a Turkey. 

The  fame  duffing  will  do  for  a boiled  tur- 
key as  does  for  a roaded  one.  Singe  it  well 
with  white  paper,  boil  it  in  a cloth  buttered 
and  dredged  with  flour,  and  put  it  in  when 
your  water  boils.  An  hour  will  boil  a mid- 
dling fized  turkey;  and  an  hour  and  a half  a 
large  one.  Send  it  to  table  with  this  fauce 
poured  over  it,  a little  grated  bread,  twenty 
oydersj  a blade  or  two  of  mace,  a little  nut' 
meg,  half  the  juice  of  a lemon,  and  a quarter 
of  a pound  of  butter  melted  ; mix  all  together, 
giv'e  It  a boil.  Garnitb  with  ojdeis,  mulli* 
rooms  and  lemon. 
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To  roajl  a Goose. 

Be  fureto  pick  your  goofe  very  clean.  It  is 
beft  when  killed  three  days- before  it  is  ufed. 
Draw  it  clean  as  foon  as  it  is  pulled,  and  do 
not  wafli  it,  if  well  drawn,  but  put  a little  pep- 
per and  fait  into  it,  when  you  are  going  to 
roaft  it,  Hired  a little  fage,  and  onion,  and 
work  them  in  a piece  of  butter,  with  pepper 
and  ialt,  and  put  it  into  the  belly  : bade  it 
frequently  while  roafting,  and  a little  before 
you  draw  it,  dredge  and  bade  it.  A fmall 
goofe  will  roaft  in  an  hour;  a large  one  in  an 
hour  and  a half.  Put  a little  ftrong  gravy 
into  the  difti,  and  have  fome  apple  fauce  in  a 
plate  or  faucer. 

To  roajl  a Green-Goose. 

Let  it  be  clean  picked  ; put  into  the  belly 
a little  green  fage,  and  onion.  Hired  fine,  and 
worked  in  a piece  of  butter,  with  pepper  and 
lalt.  Have  a brilk.,fire,  and  three  quarters  of 
an  hour  will  roaft  it;  fend  it  to  table  with  a 
little  good  gravy  in  the  dilh,  and  green  fauce 
in  a bafon  made  thus  ; take  a little  lorrel,  pick 
it  from  the  ftalks,  beat  it  in  a marble,  or  wood- 
en mortar,  or  wooden  bowl,  if  you  have  not 
a mortar;  ftrain  the  juice  put  of  it,  and  add  to 
it  the  juice  of  a Seville  orange,  a little  grated 
bread,  a little  nutmeg,  and  a glafs  of  white 
wine,  if  you  chufe  it.  Garnifti  with  coddled 
goofeberi  ies. 

To  ftew  Goose-giblets. 

Scald  and  pick  them  very  nicely,  cut  the 

head 
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head  in  two,  chop  off  iht  noRrils,  break  the 
pinion  bones  in  two,  cut  the  liver  in  two,  the 
gizzard  in  four,  the  neck  in  two  ; take  the  fkin 
off  the  neck,  and  fill  it  with  pudding  made 
thus;  two  yolks  of  hard  boiled  eggs  fli red 
fine,  a piece  of  fine  bread  fteeped  in  warm 
milk  two  hours,  a little  nutmeg,  pepper,  and 
fait;  mix  them  with  melted  butter;  few  bpth 
ends  of  the  pudding,  put  all  together  into  a 
fauce-pan,  with  a quart  of  good  mutton  broth, 
an  onion,  fome  Iweet  marjoram,  and  thyme, 
fome  whole  pepper,  and  mace,  tied  up  loofe  in 
a mufiin  rag,  a little  rind  of  lenron  ; cover 
them,  and  flew  them  till  quite  tender;  then 
toaft  a French  I'oll  brown  on  all  fidcs,  and  put 
it  into  the  pan,  give  it  a fhake,  and  flew  it 
till  there  is  juft  a proper  quantity  of  gravy  to 
eat  them  with.  When  you  think  them  enough, 
take  out  the  onion,  fweet  herbs  and  feafon- 
ing  ; put  the  roll  into  the  middle  of  the  dilh, 
and  the  giblets  round  it  ; cut  the  pudding 
into  flices,  and  lay  it  round,  pour  the  fauce  o- 
ver  all. 

A hung  Goose. 

A fat  one  is  beft ; take  an  ounce  of  fait  pe- 
tre,  two  ounces  of  coarfe  fugar,  and  a handful 
of  common  fait  ; mix  them  all  together,  and 
rub  the  goofe  very  well  ; let  it  lie  in  pickle  a 
fortnight,  turning  it  every  other  day  ; then 
drain  and  piefs  it,  and  hang  it  in  a diy  place 
not  too  near  the  fire.  It  will  keep  ihiee 
months.  Boil  it  in  plenty  of  water,  and  (cum 
it  often. 


Goosi 
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Goose  a-lu-mode. 

Have  a large  fine  goofe,  pick  and  fkin  ir, 
cut  it  down  the  back,  bone  it  nicely,  take  out 
the-  {earn,  have  a dried  neat’s  tongue  boiled 
and  fkinned,  have  a fowl  boned  in  the  fame 
manner  as  the  goofe  ; leafon  the  goofe  and 
fowl  with  mace,  pepper,  and  fait ; put  the 
fowl  and  the  tongue  into  the  goofe,  and  few  it 
up  again  in  the  fame  fliape  it  was  before,  put 
it  into  a little  pot  or  pan  that  will  juft  hold  it, 
with  three  pints  of  beef  gravy,  a little  thyme, 
parfley,  and  marjoram,  tied  in  a bunch,  an  o- 
nionoc  two,;  cover  it  clofe  up,  and  let  it  over 
a good  fire ; when  it  boils,  let  it  ftew  fofvly 
an  hour,  then  take  it  up,  fciim  ofFthe  fat, 
ftrain  the  liquor,  put  to  it  a veal  Tweet  bread 
or  two,  cut  fmall,  if  you  have  them.  Tafte 
the  liquor,  and  if  you  find  it  not  enough* 
fcafoned,  put  in  a little  more  pepper  and  fait; 
put  it  in  again  with  the  liquor,  and  flew  it 
half  an  hour  more ; take  it  up,  pour  the  li- 
quor over  it,  put  to  it  a little  catchup,  and 
five  or^lix  yolks  of  hard  boiled  eggs  in  the 
dilh  whole-  Garnifh  with  lemon. 

N.  B.  Put  the  bones  of  the  goofe  an.d  fowl 
into  the  gravy  with  the  goofe  when  it  is  firft 
fet  on. 

When  you  fet  it  on  the  fecond  time  after 
the  liquor  is  drained,  you  may  put  in  fome 
trullles,  morels,  and  mulh rooms,  if  you  chufe. 

To  roa/i  Ducks. 

Put  the  fame  mixnire-in  the  ducks  which  is 
already  mentioned  for  a goofe.  A fmall  duck 

will 
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will  roaft  in  half  an  hour,  a large  one  in  three 
quarters  of  art  hour,  if  the  fire  is  brilk.  Put 
a little  good  gravy  into  the  difh. 

To  roaji  Wild-IVjck  s. 

Put  nothing  Into  the  belly.  Eighteen  m^“ 
notes  will  roaft  them.  Put  a httlc  good  gra~ 
vy  into  the  dilh. 

N.  B.  Teal  and  wigeon  may  be  done  the 
fame  way. 

To  roaji  Woodcocks  and  Snipes. 

They  are  never  dravvn.  Eighteen  minutes 
will  roafi  them  at  a brifk  fire.  Let  your  fpit 
be  a fmall  one.  Cut  allice  round  a thieepen- 
ny  loaf.'toalt  it  brown,  lay  it  in  the  d)i;>piiig- 
pan  under  the  birds,  that  the  trail  may  drop 
upon  it.  Bafte  them  frequently.  When  you 
ihink  them  done  enough,  lay  the  toaft  in  the 
difli,  and  the  birds  upon  it;  pour  a little 
good  gravy  into  the  difli,  fet  it  over  a ftove 
or  lamp  two  or  three  minutes,  and  fend  them 
to  table. 

They  are  always  fkewered  with  their  bills, 
and  not  with  ikewers. 

To  roaji  Partridges. 

Dredge  them  a little  when  firft  laid  down, 
bafte  them  often.  Twentv  minutes  will  roaft 
them.  Send  them  to  table  with  a fine  froth 
upon  them;  put  a little  gravy  into  the  dilh, 
and  bread  fauce  into  a bafon,  made  thus ; 
put  fome  grated  bread  into  a pint  of  water, 
with  a blade  or  two  of  mace,  a little  whole 
pepper,  boil  it  till  it  is  thick  and  fmooth, 

I hen 
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then  rake  out  the  ieafoning^  put  in  a piece  of 
butter,  and  a little  fait;  boil  it  two  minutes, 
ftirring  it. 

Larded  Partridges. 

Skewer  them,  and  lard  their  breaft's  with 
fat  bacon  and  bay- leaf;  roail  them  a nice 
brown,  have  fome  bread  crumbs  fried  in  but-,. 
• ter  ; fend  your  partridge  to  table  with  the 
. buttered  crumbs  between  them.  Garnilh 
with  Seville  orange,  and  have  gravy  in  a 
fauce-boat. 

To  roaji  Plovers. 

Rond  green-plovers  in  the  fame  manner 
you  flo  woodcocks.  Liy  them  on  a toad,  and 
put  good  gravy  into  the  dilh.  Gray-plovers 
you  may  road  alfo  or  dew  them  thus ; to  three 
p.lovcM's  take  three  artichoke  bottoms  boiled,  a‘ 

; fe  -V  roaded  chefnuts  blanched  and  chopt  I'mal!, 
a little  diet  Ihred  fine,  two  yolks  of  eggs  hard 
boiled  and  bruifed  ; fcafon  with  nutmeg,  pep- 
p:-,  and  fait,  put  in  a little  fvveet  marjoram 
and  thyme,  mix  all  together  wirh  a little 
cream,  fill  their  bellies  with  it ; put  them  in- 
to a dew  pan,  with  a pint  of  good  gravy,  a 
blade  of  mace,  fix  loaded  chefnuts  blanched, 
two  artichoke  bottoms,  each  cm  in  four,  a lit- 
tle lemon  juice ; cover  them  clofe,  and  dew 
them  on  a flow  fire  till  tender.  Send  them 
to  table  with  the  fance  poured  over  them. 

G .rnilh  with  roaded  chelnuts  or  lemon  ; a 
gl  .fs  'if  wine  may  be  put  into  the  lauce  if  a- 
grceable. 
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Teal,  wigeon,  or  wild-ducks  may  be  ftewed 
the  fame  way. 

N.B.  Some  boil  plovers  in  cellery  fauce. 


T 0 rodjl  Lar  k s . 

Put  them  on  a biid-fpit  fkewered  with  the 
legs  acrofs.  Twelve  minutes  will  roattthem. 

■Fry  a few  crumbs  of  bread,  and  throw  over 
them  ^ lay  them  round  in. the  difh  j put  a lit- 

■ tie  gravy  into  the  diOa.  Garnifli  witlj  Seville 

■ Orancfe.  Some  people  lard  larks  wnh  bacon. 

N.  B.  Wheat-ears  are  done  in  the  fame 
manner  as  larks. 


To  roajl  a Cou^^le  of  Phi  a sants. 

Pick  and  draw  them  well,  fkewer  them 
with  the  heads  on,  finge  them  with  whi.e  pa- 
per ; lard  the  bread  of  one  of  them  wi.h  th  e 
fat  of  bacon,  bur  not  of  the  othei . Spit  iid  pa- 
per them.  Three  quarters  of  an  hour  will 
road  them.  A little  before  you  take  turn  up, 
pull  off  the  paper,  dredge  and  bad-  diem, 
that  they  may  go  to  table  with  a fine  ' 


into  the  difh,  an 


ih  on 
bread 


n. 

ditwed 


them.  Put  gravy 

fauce  into  a bafon.  Garnult  with  iem 
Ifyou  chufe  you  mav  have  cellcry 
tender,  drained,  and  mixed  with  cream  and 
butter  in  a bafon. 

w N B.  If  you  happen  to  have  but  one  1 bca- 

fant,*  taicea  iaroe  fowl,  pick  ir  very  well,  und 
flcewerir,  with  the  head'on,  in  the  fame  rcan-- 
ner  as  you  do  a Pheafant  ; lard  the  fowl,  and 
not  the  Pheafant  ; put  them  both  on  one  um, 
and  the  difference  will  not  bedilcerne-  ^ 
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To  Jhw  a Pheasant. 

Put  it  into  a fauce  pan  with  veal  gravy, 
ftew  it  till  tender,  and  there  is  juft  enough 
of  gravy  for  fauce.  Scum  off  the  fat,  put  in  two 
artichoke  bottoms  cut  in  pieces,  eight  roafted 
chefnuts  blanched,  a little  mace,  nutmeg,  pep- 
per, and  fait,  a glafs  of  mountain  wine ; 
Iqiieeze  in  the  juice  of  half  a lemon,  give  it  a 
boil,  pour  the  fauce  over  the  Pheafant,  and 
fend  it  to  table  garnifhed  with  lemon. 

N.  B.  A good  fowl  done  in  the  fame  man- 
ner, with  the  head  on,  will  eat  very  well.  You 
may  lay  fome  fried  or  broiled  faufages  round 
'it. 

To  roajl  Pigeons. 

Shred  a little  parfley,  mix  a little  pepper 
and  fait  with  it,  and  work  it  in  a piece  of  but- 
ter; put  a ball  into  the  belly  of  each.  After 
you  have  fpitted  them,  tie  the  necks  and  vents 
to  keep  the  gravy  in;  dredge  and  bafte  them, 
't'hey  will  roaft  in  half  an  hour  at  a brifk  ftre. 
Put  a little  gravy  into  the  difti,  and  melted 
butter  into  a fauce  boat.  Gaynifti  with  boiled 
parfley,  and  the  livers  Hired. 

To  jug  Pigeons. 

Let  your  pigeons  be  pulled,  cropt,  and  dean 
walhed  ; put  the  livers  into  fcalding  water, 
and  let  them  on  the  fire  two  or  three  minutes  • 
bruife  them,  put  to  them  fome  rind  of  lemon 
Hired  very  Iniall,  a little  fweet  marjoram,  and 
Hired  parfley,  two  yolks  of  hard  boiled  ego-s 
bruifed,  a little  grated  bread  : feafon  vudi 

^ mace. 
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mace,  nutmeg,  pepper  and  fait,  mix  all  with 
a raw  egg,  and  a piece  of  butter.  Put  a 
piece  into  the  crop  and  belly  of  each,  few 
up  the  necks  and  vents,  dip  the  pigeons  in 
water,  and  feafon  them  with  pepper  and  fait, 
as  ior  a pye  : put  them  into  a mug  with  a lit- 
tle cellery,  cover  them  clofe,  and  fet  them 
into  a pan  of  cold  water ; lay  a tile  on  the  top 
of  the  mug,  to  keep  the  ileam  in.  Let  it 
boil  three  hours,  then  take  out  the  mug,  lay 
the  pigeons  in  a diQi,  take  out  the  cellery, 
pour  the  gravy  over  the  pigeons.  Garniih 
with  lemon  and  crifped  parfley. 

To Jttw  Pigeons. 

Take  a little  mace,  nutmeg,  pepper,  fait, 
thyme,  fweet  marjoram,  and  paifley  flired, 

‘ work  it  in  butter,  and  put  a piece  into  the  bel- 
ly of  each,  few  up  the  necks  and  vents ; half 
roaft  them,  draw  them  into  a ftew-pan,  put  to 
them  as  much  gravy  as  will  cover  them  ; a 
few  pickled  mulbrooms,  a little  whole  pepper, 
three  or  four  blades  of  mace,  a bundle  of  thyme 
and  marjoram,  an  onion,  a little  walnut  pickle; 
'flew  them  till  they  are  enough,  take  out  the 
bunch  of  herbs,  mace,  &c.  Garnifli  with 
lemon. 

To  broil  Pigeons. 

Split  them  down  the  back ; feafon  them 
with  nutmeg,  pepper,  and  fait,  lay  them  on  a 
gridiron  over  a clear  fire,  broil  them  gently, 
turning  them  frequently.  When  they  are 
done -enough,  take  them  up  and  pour  faucc 
^-^ver  them^  made  thus  i mix  a little  melted 

butter 
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butter  with  a little  good  gravy,  a little  catch- 
up, the  juice  of  half  a lemon.  Garnilli  with 
parfley. 

To  roaji  Fowls. 

Have  your  fire  brifk  and  clear;  always 
finge  ihein  with  wliite  paper;  bade  and  dredge 
them  when  laid  down,  and  bake  them  often. 

A large  fowl  will  take  an  hour,  a middling 
one  three  quarters  of  an  hour,  very  fmall 
chickens  twenty  minutes.  When  near  ready, 
dredge  and  bade  them,  and  fend  them  to  table 
with  a froth  on  them.  Roaded  fowls  Ihould 
have  good  gravy  in  the  difh,  and  egg  fauce, 
or  bread  fauce,  or  both,  in  (auce-boats. 

To  roaji  Chickens  with  force-meat  and  Cu- 
cumbers. 

Take  what  number  of  chickens  you  plcafe, 
drefs  them  well,  take  out  the  bread  bone,  and 
duff  them  with  force-meat,  made  thus  : take 
the  field  of  a raw  fowl,  and  fome  dices  of  ham, 
mi.ice  them  fine,  the  infide  of  a penny  loaf 
foaked  in  milk,  a little  fuet  Hired  fine;  mix 
thefe  all  together,  feafon  it  with  puace,  nut- 
meg,  pepper,  and  fait,  thyme,  parfiey,  and 
marjoram,  mixed  with  raw  eggs  ; when  duffed, 
fpit  and  tie  both  ends,  paper  tb^e  breads,  bade 
them.  Forty  minutes  will  road  them  : dredge 
and  bade  them  before  you  take  them  up. 
Have  fome  encumbers  cut  in  two,  that  have 
lain  in  fad  and  water  three  hours;  dry  them, 
take  out  the  heart  of  the  cucumbers,  and  fill 
them  with  fime  of  the  fjrce-.neat,  tie  them 
with  a Itrong  thread,  dredge  them,  fry  them  a 

D 2.  fine 
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fine  brown.  When  the  chickens  are  ready. 
Jay  tliem  on  the  difli.  Take  the  thread  off 
the  cucumbers,  and  be  careful  that  the  force- 
meat does  not  come  out ; Jay  them  round  the 
cJjickens,  with  the  open  ends  down,  and  the 
t fmall  ends  up.  Contrive  to  have  the  chickens 
and  cucumlSers  both  ready  at  once.  Put 

fome  good  gravy  into  the  difli.  Garnifli  with 
Jemon. 

N.  B.  A large  fowl  done  fo  is  very  good. 
Eithei  the  fowl  or  chickens  may  be  clone  with- 
out the  cucumbers. 

Chickens  a la  hraife. 

Take  two  chickens,  lard  them,  feafon  them 
with  mace,  pepper,  and  fait ; have  a deep 
ftew.pan,  and  lay  a layer  of  fliceci  veal  at  the 
bottom,  with  a fiice  of  bacon,  a fin  ed  onion, 
a piece  of  carrot,  then  a layer  of  beef;  put  in 
the  chickens,  with  the  breafts  down,  with 
thyme  and  marjoram,  tied  in  a bunch ; after 
that  a layer  of  beef;  put  in  a quart  of  water, 
cover  it  clofe,  let  it  flew  fiowly  an  hour  after 
ir  begins  to  fimmer,  ajid  in  the  mean  time 
have  a ragoo  ready,  made  thus;  two  veal 
fweet- breads  minced,  put  them  into  a pan, 
with  a very  little  water,  a few  truflles,  mo- 
rells,  and  an  ox’s  palate  cut  fmall  ; flew  them 
all  till  they  are  enough.  When  the  chickens 
are  ready,  take  them  up,  keep  them  w'arm, 
{train  the  liquor  they  were  ftewed  in,  fcum  otf 
the  fat,  put  it  into  the  ragoo,  with  a little 
catchup,  a few  mulhrooms,  a little  red  wine, 
a few  artichoke  bottoms,  each  cut  into  four 
parts,  and  a few  afparagus  tops,  give  it  x 
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bol’,  and  pour  it  over,, the  chickens.  GanuOi 
with  lemon.  Or  inftead  of  this  ragoo,  you 
may  make  fauce  of  the  gravy  the  fowls  weie 
ftewed  in  : a^fter  fcummdng  off  the  fat,  and 
draining  it,  to  it:  a pint  of  orders,  with 
your  liquor  draioedj^a  little  w’hite  wine,  a piece 
of  h.jcter  rolled  m dour;  give  it  boil,  and 
pour  it  over  the  fowls.  If  the  wine  is  difliked, 
ii  may  be  left  our. 

To  marinate  Fowls. 

Take  a turkey,  or  large  fowl,  raife  the  flcin 
fro  n the  bread-laone  widn  your  finger,  and  dufi 
it  between  the  deln  and  the  fkin  with  a force- 
meat made  thus  ; a veal  fweet-bread  minced, 
a few  iTuhli rooms,  a few  oyders,  mace,  nutsueg, 
pepper,  and  fait,  a little  lemon  peel  (bred  fine, 
a little  thyme;  chop  them  all  fmall,  and  mix 
them  with  the  yolk  ol  an  egg.  Take  great 
care  that  you  do  not  tear  the  (kin,  and  put  a 
few  oyders  into  the  fowl.  Either  lard  the 
bread  or  not,  as  you  pleal'e  ; paper  it , and  roa.d 
it.  Put  iome  good  gravy  into  the  didi,  Gai- 
nilh  with  lemon. 

To  broil  Chickens. 

Split  them  down  the  back,  feafon  them  wiVii 
pepper  and  fair,  lav  them  on  the  gi  idiron,  wu'h 
the  infide  next  the  fire,  bur  at  ! didancc, 

and  let  the  fire  be  a clear  one.  When  the  'u- 
fide  is  enough,  c^n  n the  ddhy  fide  to  the  fire, 
and  take  care  it  do  not  burn  ; lay  them  on  a 
di!u,  and  pour  good  gravy  over  them,  with  a 
few  mudirooms.  Garnilh  with  lemon. 
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To  roafi  Dotterels. 

Put  them  oDn  a bird-fpic;  /k.ewer  them  with 
the  legs  acrofs.  Fifteen  minutes  will  roafi 
them.  Garnifli  with  rafpings-^hf  bread,  and 
put  a few. info  the  difh.  Sencfgiavy  inafauce- 
boat  to  table  with  them. 

To  rcafl  Ortolans  and  Quails. 

You  may  either  lard  ^em  or  not,  as  you 
pleale.  Spit  them  fideways,  with  a vine-leaf 
between  each  ; dredge  and  bade  them,  throw 
lome  grated  bread  upon  them  when  they  are 
roatling.  Send  them  to  table  with  buttered 
crumbs  in  the  difli  round  them.  Garnifli  with 
lemon,  and  fend  lome  good  gravy  in  a fauce- 
buat  to  table  with  them. 

To  roiz/?  Ruffs  and  Reeves. 

Draw  them,  fkewer  them  crofs-legged,  and 
fpit  them  as  you  do  fnipes.  Send  them  to  ta- 
ble laid  upon  a buttered  toad,  with  a little  good 
gravy  in  the  dilh. 

To  drefs  cold  Rabbets,  Pigeons,  or  cold  Fowl 
of  any  for  t. 

Cut  them  into  four  quarters,  beat  fome  eggs, 
as  many  as  you  w'ant,  accoixling  to  what  you 
have  to  drefs ; grate  into  the  eggs  a little  bread, 
nutmeg,  pepper,  fair,  and  fome  fhred  parfley  ; 
lieat  them  all  together,  dip  the  quaitcrs  of  the 
fowls  in  this  batter,  fry  them  a fine  light  bi  own, 
in  fome  dripping,  lay  them  on  a dilh,  an.l  pour 
a little  made  gravy  over  them,  with  a little 

catchup 
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catchup  in  it.  Garnilh  with  lemon  and  mulh- 
rpoms. 

To  tofs  up  cold  Veal  or  cold  Fowl  white. 

- Cut  your  veal,  or  fowl,  into  very  thin 
pieces,  fry  it  a very  light  brown  ; take  as  much 
cream  as  you  f hink  is  fulficient,  for  fauce  ; fea- 
fon  it  with  mace,  nutmeg,  pepper,  and  fait  ; 
put  to  a quarter  of  a pint  of  cream,  one  yolk 
of  an  egg  well  beat,  a little  muihroom  pickle, 
tofs  it  about  the  ftew-pan  till  it  is  thick.  Gar- 
nilh with  lemon. 

To  Jiew  cold  Beef. 

Cut  it  into  thin  little  pieces,  have  fome  wa- 
ter boiling,  with  an  onion  or  tw'o,  a little  pep- 
per, and  fait,  marjoram,  and  rhyme;  put  in 
your  beef,  vvith  a piece  of  butter  rolled  in  ^our, 
ftir  it  about.  When  the  fauce  is  thick,  and 
the  meat  enough,  take  out  the  bundle  of  herbs, 
and  lend  it  to  table. 

; To  make  a Florendine  ^ Veal. 

i Take  two  veal  kidneys,  fat  and  all,  mince 
them  very  fine;  put  to  them  a few  currants, 
clean  walked,  and  picked,  the  yolks  of  three 
hard  eggs  chopt  fmall,  a little  grated  bread,  two 
or  three  apples  cored  and  minced,  fome  candi- 
ed orarigc-peel  cut  fmall ; feafon  with  mace, 
nutmeg,  cinnamon,  and  fait  ; put  in  a little 
mountain  wine,  and  orange  flower  water  ; line 
, your  dilh  w'ith  puff-pafle,  put  in  the  ingredients, 

' and  cover  it  with  puff-pafte.  Do  not  let  your 
oven  be  too  quick  for  it. 

N.  B.  The  lame  ingredients  vrill  do  for  pa- 

flies. 
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flies.  Roll  the  pufT-pafte  flat,  and  about  the 
fize  of  a finall  faucer,  put  in  the  mince-meat, 
and  double  it.  Fry  them  nicely  in  bu-tter, 
or  hog’^s  latd.  Four  or  five  is  fufficient  for  a 
dilh^ 

To  make  Salmagundi. 

Take  a little  cold  veal.,  or  cold  fowl,  the 
white  part,  free  cf  fat  and  ikin,  mince  it  very 
fine  ; rake  either  a red  herring,  a pickled  her- 
ring, or  three  or  four  anchovies,  which  you 
pleafe  ; if  herring,  fkin  and  bone  it  ; peel  and 
fhred  fmall  a couple  of  onions,  core,  pare,  and 
flired  two  apples,  and  a little  hung  beef  n.inceci 
fine.  Lav  it  on  a difli  in  fmall  heaps,  each  in- 
gredient  feparate  ; put  a few  anchovies  into 
the  middle  of  the  difli.  Garrilb  with  lemon. 
Eat  it  with  oil,  muftard,  and  vinegar. 

To  Hew  Ox  Palates,  which  are  ufefulto put  int^ 
any  made  ebjh. 

Put  them  into  a pan  of  cold  water,  let  them 
flew  foftly  till  very  tender,  cut  them  into  pie- 
ces of  any  fliape  or  fize  you  chufe.  Fry  them 
for  brown,  and  flew  them  for  svhite. 

To  Hew  Beef  Stcakes. 

Take  what  quantity  you  pleafe  of  rump 
(leaks,  beat  them  with  a pafte-pin,  feafon  theni 
with  pepper  and  fait,  lay  them  into  a flev\  -pan, 
with  as  much  water  as  is  necefiarv  ; half  a pint 
will  ferve  two  pounds;  put  in  a blade  or  two 
of  mace,  a little  marjoram,  parfley,  and  thyme, 
lied  up  in  a bunch.  To  two  po.unds  of  beef 
put  an  anchovy,  a piece  of  butter  rolled  in 
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flour,  an  onion  or  two  whole.  Cover  the  ftew- 
' pan  clofe,  and  (lew  the  fteak.5  foftiy  till  they 
’ are  tender,  then  take  them  from  the  gravy, 
dredge  them  with  a little  flour,  fry  them  in 
frelh  butter,  put  them  on  a difli,  pour  out  the 
butter  they  are  fried  in  ; have  the  gravy  they 
. were  ftewed  in  flrained,  and  the  fat  fcummed 

I,  ^ ^ ^ ^ 

j.'  off,  pour  it  into  the  pan,  give  it  a boil,  put  the 
leaks  to  it,  fhake  it  about.  Lay  ymur  (leaks 
^ into  the  dilb,  and  pour  this  gravy  over  them  ; 
jj  add  a little  walnut  or  oyfter  pickle,  if  you  chufe 
jj  it.  Garnilh  with  pickles, 
j N.  B.  Steaks  eat  very  well  ftewed  this  way, 
without  being  fried. 

^ To  fry  Beef  Steaks. 

Cut  your  fteaks  off”  the  rump,  about  half  an 
nch  thick,  beat  them  with  a rolling-pin,  Tea-’ 
?|ron  them  with  pepper  and  (alt ; heat  your  fry- 
ing pan,  put  in  your  fteaks  wicbout  butter,  turn 
ihem  frequently.  Have  a warm  difti  before 
:he  fire ; as  your  fteaks  are  enough,  lay  therrj 
^ )n  it,  till  they  are  all  done.  Pour  a little  warm 
^ood  gravy  into  the  difh  with  them,  and  a lit- 
L catchup,  or  walnut  pickle,  if  agreeable, 
jarnilh  with  green  pickles. 

’ To  broil  Beef  Steaks. 

■ ■ Cut  your  fteaks  the  fame  thicknefs  as  for 
' Tying,  beat  them,  feafon  them  ; let  your  fire 
^ >e  very  clear  and  bnfk,  heat  your  gridiron,  lay 
hem  on  and  turn  them  frequently.  Have  your 
lilh  warm  before  the  fire,  take  them  into  your 
^ iilh  as  they  are  enough.  Save  ail  the  gravy 
• ou  can.  You  may  put  a little  piece  of  butter 

between 
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between  the  (leaks  when  you  lay  them  on  the 
di(h,  oft' the  gridiron.  Put  a very  little  wal-||| 
nut  pickle  into  the  dilli,  if  you  chufe  it.  Sendiji 
them  to  table  as  hot  as  pofiible.  ,k| 

You  may  have  an  onion  or  fhalot  fticed  in|  | 
the  dilh  you  lay  the  fteaks  on,  if  agreeable,§| 
Always  fend  fteaks  to  table  in  the  di(b  you  lay!  ' 
them  on  firft,  for  you  cool  them,  and  waftef  ' 
the  gravy,  by  putting  them  out  of  one  dilh  into|] 
another. 

N.  B.  Mutton  chops  may  be  fried  or  broil-Tj' 
ed  in  the  fame  manner  as  beef  fteaks.  ThepF 
loin  ol  mutton  is  the  beft  part  for  chops. 

Veal  Cutlets.  |-!e: 


Cut  your  veal  into  fmall  thin  pieces,  beat  ifi; 
with  i rolling-pin,  feafon  it  with  mace,  nutY! 
meg,  pepper,  and  fait,,  put  a piece  of  butter| 
into  the  ftew-pan,  or  frying-pan,  juft  melt  it|'ll 
lay  in  the  cutlets,  and  fry  them  a light  brown  p 
pour  the  butter  out  of  the  pan,  put  in  a little?' 
made  gravy,  with  afmall  piece  of  biiwr  rolled 
in  flour,  heat  it,  and  pour  over  the  veal.  Send 
it  to  table  garnifhed  with  lemon,  and  pickled 
muflirooms. 
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Pork  Steaks. 

Skin  a loin  of  pork,  take  off  the  flip,  cut  it 
into  fteaks,  beat  them  with  a rolling-pin,  feafon 
with  pepper  and  fait ; mix  a little  grated  bread  WH 
fage,  and  pai  fley  Ihred,  and  fprinkle  over  them  - 
Broil  them  before  the  fire  ; put  a little  goo<  fc 
gravy  into  a pan,  with  a little  piece  of  butte 
rolled  in  flour.  Make  it  very  warm,  and  pou  ;ii 
it  into  the  difii  with  the  fteaks.  Send  them  u ifr; 

labl  ! 


APvT  c/ CpOKERY.  47 

|ble  as  hoc  as  polFible,  garniOied  with  rafpings 
r bread. 


To  drefs  a Calf’s  Heart. 

Make  a little  duffing  with  grated  bread, 
red  luct,  parfley,'  Iweet  maijoram,  lemon 
el;  leafon  vvith  mace,  nutmeg,  pepper,  and 
It,  mix  it  with  an  egg  ; make  a hole  with  a 
nknife  in  the  broad  end  of  the  heart,  into 
hich  put  the  (luffing,  few  it  up.  Road  it  on 
hanging  fpit,  bade  it  often.  - Send  it  to  table, 
ith  a little  made  gravy  in  the  didi,  and  what 
opped  from  it  while  roading. 

N.  B.  Beef  and  iheep’s  hearts  may  be  done 
.e  fame  vvay. 


To  broil  a Calf’s  Heart. 

Spilt  it  into  four  parts,  feafon  with  pepper 
d fait  ; broil  it  on  a gridiron.  Send  it  to  ta- 
e,  with  a little  warm  gravy  in  the  didi  : if 
u have  no  gravy,  rub  a little  butter  on  it  when 
lu  take  it  off  the  gridiron. 

Do  beef’s  or  dieep’s  hearts  in  the  fame  mai>. 
r. 


:li£H 
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Mutton  Chops  in  difguife. 

Seafon  your  chops  with  nutmeg,*  pepper, 
d fait  ; throw  a little  (bred  parfley  on  with 
e feafoning.  Roll  each  chop  in  a piece  of 
'lite  writing  paper  buttered,  and  leave  the 
all  end  of  the  bone  out.  Do  them  in  a pan 
fore  the  fire,  or  on  a gridiron  over  a clear 
e,  turning  them  often.  Send  them  to  table 
the  papers,  with  a little  gravy  in  a fauce-boac. 
rnilh  with  green  pickles.  , 

^ Thcv 
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They  eat  very  -well  when  done  before  the 
fire,  with  a little  force-meat  fpread  upon  them, 
and  wrapt  in  paper,  as  already  diredtcd.  The 
force-meat  fliould  be  a little  grated  bread,  fome 
fuet  Hired  fine,  a little  Hired  parHey,  mace, 
pepper,  and  fait,  mixed  with  an  egg. 

Mutton  kebobhcd. 

Take  a loin  of  mutton,  cut  oft' the  flap,  Ikin 
it,  and  take  off  the  inhde  fat,  cut  every  bone 
feparate  ; feafon  it  with  nutmeg,  pepper,  and 
fait ; rub  them  over  with  a little  yolk  of  an  egg, 
with  a feather  ; ftrew  a little  grated  bread  over 
them,  mixed  with  marjoram,  and  Hired  par- 
fley.  Clap  them  all  together  in  the  fame  Hiape 
they  were  before  ; put  it  on  a fmall  fpit,  roaft: 
it  before  a brilk  fire  ; bjjfte  with  a little  but- 
ter, and  what  drops  from  the  mutton.  Strew 
a little  of  the  grated  bread  and  fweet  herbs 
over  it  while  roafting.  When  yon  think  it 
is  enough,  lay  it  in  the  diHi.  Have  ready 
half  a pint  of  good  gravy;  add  v/hat  gvavy  is 
in  the  dripping-pan,  after  the  fat  is  Icummed 
off;  put  in  a fpoonful  of  catchup,  give  it  a 
boil,  and  pour  it  over  ilic  mutton.  GarniHi 
with  pickles. 

To  melt  Butter. 

Always  ufe  a pan  that  is  well  tinned,  or  it 
will  give  the  butter  a bad  tafte.  Put  in  a ve- 
ry little  cold  water,  a duft  of  flour,  then  your  ' 
butter  cut  into  pieces.  Shake  your  pan  always  ' 
one  way,  to  keep  it  from  oiling.  When  melt- 
ed, give  it  a boil,  to  make  it  fmooth. 
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To  cure  Butter,  when  oiled  in  meting. 

Walli  the  pan  clean,  put  in  a table  fpoonful 
.of  water,  let  it  boil.  Pour  in  the  oiled  butter 
flowly,  folTing  the  pan  about  all  the  time  the 
butter  is  running  in.  Put  it  in  the  lauce-boat. 

To  keep  Meat  hot. 

If  your  meat  is  too  foon  ready,  fct  the  difli 
over  a kettle  of  boiling  water,  put  a deep  cp-. 
ver  over  the  meat,  lay  a towel  over  all.  It  wjll 
Jceep  warm  a confiderable  time  this  way,  and 
does  nor  dry.  or  wafte  the  gravy. 

General  Direclkns  for  drejfng  Greens,  Roots, 

&c. 

Be  particularly  careful  in  wafliing  them,  fo 
as  to  leave  no  land  about  them.  Bod  all  greens 
in  a great  deal  of  water,  except  fpinage,  which 
requires  very  little. 

Spinage. 

Pick  and  wafh  it  in  feveral  waters,  put 
into  a lauce-pan,  with  about  a pint  of  water. 
When  it  is  boiled  quite  tender,  throw  it  into 
a (ieve  or  cullender  to  drain  ; when  well  drain- 
ed, put  it  into  a fauce-pan,  with  a piece  of 
bunter,  pepper  and  fait,  fet  it  on  the  fire  to. 
fiew,  keep  ftirring  it  till  thoroughly  warmed. 
Send, it  to  feeble,  with  melted  butter  in  a faucc- 
boat.  ; 

\ Cabbages  and  young  Sprouts. 

Give  them  plenty  of  water,  with  fait  in  it. 
When  the  ftalks  are  tender,  or  they  fall  to  the 

E ‘ bottorri^ 
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bottom,  they  are  enough.  Too  mucli  boiling 
Ipoils  the  colour.  Send  young  fproiits  lo  ta- 
ble as  whole  as  poffible.  Cabbage  may  be  chopt, 
and  ftewed  with  a piece  of  butter  live  or  fix 
minutes,  or  fent  to  table  whole,  juft  as  you 
chufe. 


Carrots. 

Scrape  them  very  clean,  put  them  in  boiling 
water,  with  fait  in  it.  When  you  find  them 
tender,  take  them  out.  They  mufl  be  rubbed 
with  a clean  cloth,  lliced  into  a plate,  and 
melted  butter  poured  over  them. 

Turnips. 

Pare  them,  and,  if  large  ones,  cut  each  in- 
to four  pieces.  Boil  them  either  with  meat,  or 
by  themfelves  : but  mofl;  people  think  them 
beft  when  boiled  in  the  pot  with  the  meat. 
^Vhen  you  find  them  tender,  take  them  up, 
fqueeze  the  water  vvell  out,  put  them  into  a 
pan  with  a piece  of  butter,  and  a little  cream  ; 
liir  them  upon  the  fire  till  thoroughly  warm- 
e^.  Send  them  to  table  with  melted  butter  in 
a bafon. 


Parsnips. 

Boil  them  in  plenty  of  water,  till  tender. 
Take  them  up,  ferape  off  the  fkin*  chop  them 
fine,  keeping  out  the  flicky  part*  put  them 
into  a fauce-pan,  with  fome  milk,  butter,  ami 
fait,  keep  flirting,  that  they  may  not  burn. 
Send  them  to  table,  -with  melted  butter. 

Caul  If  LOWERS. 
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Cauliflowers. 

Pull  oiT  the  green  part,  cut  the  flower  into 
four  parts,  and  lay  them  in  water  an  hour  or 
fo.  Put  them  into  boiling  water,  with  fait  in 
it;  fcum  the  pan  often.  When  you  find  the 
flower  tender,  take  them  up,  as  wdiole  as  pof- 
lible,  into  a cullender  to  drain.  If  you  chufe 
a part  of  them  ftewed,  melt  a little  butter  into 
a flew-pan,  with  water  and  flour,  as  you  would 
do  to  fend  to  table  ; put  to  it  a little  fait,  then 
take  as  much  of  the  cauliflower  as  you  w'ould 
flew,  pull  it  into  fprigs,  as  you  would  for  pick- 
ling, lay  it  into  the  flew-pan,  turn  it,  and  fliake 
the  pan  about  till  you  think  it  quite  warm. 
Lay  the  ftewed  in  the  middle  of  the  dilh,  and 
the  boiled  round  it.  Pour  the  fltuce  over  it, 
and  fend  it  to  table  with  melted  butter  in  a ba- 
fon. 


Brocoli. 

Strip  it,  and  with  a knife  pull  off  the  hard 
outfide  fkin  from  the  ftalks.  Lay  it  into  wa- 
ter a while;  put  it  into  boiling  fait  and  water. 
It  IS  enough  when  you  feel  the  ftalks  tender. 
Send  it  to  table  as  whole  as  poflible,  with  melt- 
ed butter  in  a fauce-boat. 

It  w'ould  not  be  amifs  to  tie  it  up  in  bundles 
like  afpara^us,  when  you  boil  it. 

Potatoes. 


Wafli  and  fet  them  on  in  cold  water,  and 
only  as  much  water  as  to  keep  the  pan  from 
burning.  Cover  them  clofe,  and  when  the  fkin 
cracks,  they  are  enough.  Dram  the  water  well 

2 from 
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from  them,  peel,  and  fend  them  to  table  as  hot 
as  poflTible,  with  melted  butter  poured  over 
them,  or  butter  in  a fauce-boat. 

Potatoes  another  way. 

When  enough  boiled,  put  them  Into  a 
ftew-pan,  with  fome  good  beef  dripping  ; co- 
ver the  pan  clofe,  (hake  it  often,  to  prevent  it 
from  burning.  When  they  are  done  a fine 
brown,  and  crifp,  take  them  up,  but  none  of 
the  fat  with  them.  Eat  them  with  melted  but- 
ter. 

Some  people  like  them  broiled  on  the  grid- 
iron after  they  are  boiled  and  peeled. 

They  eat  well  roafted  in  an  oven,  or  under 
a furnace,  unpeelcd,  wafhed,  and  di  ied.  When 
• you  find  them  foft,  they  are  enough.  Rub 
the  duft  off  with  a cloth.  Send  them  to  table 
hot,  unfkinned. 

^ To  mnjh  Potatoes. 

Boll  and  peel  them,  mafh  them  in  a bowl, 
put  them  into  a,fauce-pan,  with  as  much  cream 
or  milk  as  will  wet  them,  with  a little  fait ; fiir 
•them  over  the  fire  till  they  are  quite  hot,  then 
pur  in  a piece  of  butter.  As  foon  as  it  is  melt- 
ed and  mixed,  fend  them  to  table,  fmoothed 
over. 

French  Beans. 

String  them,  cut  each  bean  Icngthwife,  and 
then  acrofs,  into  fix  pieces,  lay  them  a while  in 
fiilt  and  water  ; put  them  into  boiling  water, 
with  a tittle  fdt  in  it.  Take  them  up  as  foon 
.as  tender,  left  they  lofe  their  colour  with  too 

much 
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much  boiling  ; drain  them  in  a cullender  or 
fmall  fieve.  Stew  them  vvith  a piece  of  butter, 
and  fend  them  to  table. 

N.  B.  If  you  throw  into  the  water  you  boil 
them  in  a piece  of  pot-afhes,  the  fize  of  a large 
nur,  it  will  keep  them  green.  This  may  be 
put  in  with  any  greens. 

Artichokes. 

Cut  off  the  ftalks,  fet  them  on  the  fire  in 
cold  water,  with  the  bottoms  upwards,  that  the 
fand  which  may  be  in  them  may  drop  our. 
When  you  find  the  leaves  come  out  eafy,  they 
are  enough.  Send  them  to  table  with  melted 
butter  in  tea  cups; 

■ Asparagus. 

Scrape  the  ftalks  at  the  end,  cut  the  fticky 
part  off,  to  make  them  all  of  a length  ; put 
them  into  water.  When'  your  pan  boils  put 
the  afparagus,  tied  up  in  fmall  bundles,  with 
a little  lalt,  into  the  water.  Take  it  up  as  foon 
as  it  is  tender;  for  too  much  boiling  fpoils 
both  tafte  and  colour.  Have  a round  of  a 
I fmall  loaf  toafted  and  buttered,  lay  it  on  a d iff, 
vvith  the  afparagus  on  it,  the  white  ftalks  to 
the  edge  of  the  diff  ; pour  a little  melted  but- 
ter over  the  heads.  Send  it  to  table,  with 
melted  butter  in  a bafon. 

Green  Pease. 

Give  them  plenty  of  water,  put  fait  In  it,  and 
let  it  boil  before  you  put  in  your  peafe.  When 
you  find  them  foft,  take  them  up  into  a cul- 
lender to  drain,  let  them  ftand  in  the  cullender 

E 3 three 
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three  or  four  minutes,  for  fear  of  oiling  the  but- 
ler. Pul  the  half  of  them  into  a foup  dilb  with 
a piece  of  burtei , and  tofs  them  up  till  the  biit- 
ici  IS  melted.  Put  to  them  the  remainder, 
give  them  a tols,  and  fend  them  to  table.  Some 
people  put  a little  mint  amongfl;  their  oeafe 
when  boiling.  ^ 

Green  PeAse  dewed  with  gravy. 

Boil  your  peafe  till  almoft  enough,  drain 
them  from  the  water,  put  them  into  the  pan 
again,  and  to  a quart  of  peafe  put  a pint  and  a 
half  of  warm  gravy,  and  a piece  of  butter  rol- 
led in  flour.  Stew  them  eight  or  ten  minutes, 
Jhaking  them  about. 

Hew  to  fcald  garden  or  jicld  Pease. 

Put  the  peafe  unflielled  into  a pot,  with  as 
much  water  in  it,  as  will  cover  them..  Cover 
the  pot  with  a cloth.  When  they  become  foft 
they  are  boiled  enough. . Drain  the  water  from 
them  through  a fieve.  Salt  and  eat  them  out 
of  the  fieve,  with  unmelted  butter  fet  on  the 
hot  peafe  in  faucets. 

To Jiew  Cucumbers. 

Pare  ten  cucumbers,  fiice  them  as  thin  as  a 
crown  peace,  lay  them  on  a coarfe  cloth  to 
drain  ; when  pretty  dry,  dredge  them  with 
flour,  and  fry  them”^in  butter  a fine  brown. 
Pour  the  far  out  of  the  pan,  and  put  to  them 
fome  good  gravy,  a little  mace,  pepper,  and 
fait.  Stew  them  a little,  then  put  in  a piece 
of  butter  rolled  in  flour.  Tofs  them  up  with 
a fpoonful  of  catchup. 
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Todrefs  Cucumbers. 

About  a quarter  of  an  hour  before  dinner  or 
'upper,  pare*  the  rind  clean  off,  flice  them  a- 
crofs  as  thin  as  poffible  ; fprinkle  a good  deal 
of  fait  upon  them  ; fhake  them  betwixt  two 
elates,  and  let  them  (land  a little,  then  drain 
the  liquor  from  them.  Put  vinegar  and  pep- 
per on  them,  and  oil,  if  agreeable.  Some 
people  like  an  onion  diced  amongft  them,  or 
they  may  be  Tent  to  table  with  nothing  but 
the  fait,  and  people  may  drefs  them  as  they 
pleafe. 

Sal  LAD. 

Waff  and  ffred  your  herbs  and  roots,  viz. 
lettuce,  creffes,  cellery,  young  onions,  &c. 
Bruife  the  yolk  of  a hard-boiled  egg  well  with 
the  point  of  a knife.  Mix  it  with  oil  and  vi- 
negar, which  will  make  them  incorporate.  Add 
lak  and  muftard.  Mix  and  ftir  the  whole  a- 
bout  in  a china  or  an  earthen  bowl. 

An  undrejfsd  Sal  lad. 

Waff  it,  and  place  each  fort  by  itfelf  on  the 
diff,  with  a root  of  cellery  or  young  onions 
m the  middle,  and  hard  boiled  eggs  cut  in 
quarters.  Have  ready  upon  the  fide-boavd  oil, 
aiuftard,  vinegar,  and  fugar. 

[ To  drefs  Beans  and  Bacon. 

iBoIl  the  bacon  by  Itfelf,  and  the  beans  by 
hemfelves,  as  the  bacon  would  difcolour  the 
>eans.  Put  fait  in  the  water  you  boil  the  beans 
n.  When  they  are  tender,  drain  them  in  a 

cullender. 
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cullender.  Skin  the  bacon,  ftrew  fome  rafp- 
ings  of  bread  over  it,  and  hold  a red  hot  iron 
above  it  to  brown  the  top.  If  you  have  not  a 
proper  iron,  brown  it  before  the  fire.  Lay 
your  beans  in  the  difh,  and  the  bacon  in  the 
middle.  Send  them  to  table  garnilhed  with 
boiled  parfley,  and  have  melted  butter  in  a 
fauce-boat. 

Yo  make  Gravy  for  fowls  ^ Steaks,  or  any  thing 
that  is  brown. 

A pound  of  lean  beaf  or  mutton,  but  beef 
'is  bell,  hack  it  with  a knife,  dredge  it  with 
flour ; melt  a piece  of  fweet  butter  in  a ftew- 
pan,  put  to  it  the  beef,  fry  it  brown,  then  add 
a little  boiling  water  ; fliake  it  round  ; pour  in 
as  much  more  boiling  water,  as  to  fill  the  pan,, 
with  three  or  four  blades  of  mace,  fome  whole 
pepper,  fait,  an  onion,  a bundle  of  Iweet  herbs, 
viz.  marjoram,  thyme,  and  patfley,  a little  crufi: 
ofwell  baked  bread,  dir  it  about.  Cover  the 
pan  clofe,  and  dew  it  till  it  is  as  good  as  you 
would  have  it.  A pound  of  beef  will  make  a 
pint  of  rich  gravy.  Strain  it  through  a ficve, 
and  keep  it  for  ule. 

N.  B.  If  you  want  it  for  prefent  ufe,  add  a 
piece  of  carrot ; but  it  will  not  keep  long  with 
carrot  in  it. 

Gravv,  which  may  be  drawn  in  an  oven. 

Put,  into  an  earthen  pan  two  pounds  of  beef 
or  mutton,  well  hacked,  and  dredged,  with  a 
pint  and  a half  of  water,  two  or  three  blades 
of  mace,  fome  whole  pepper,  a little  fait,  a 
bunch  of  fweet  herbs,  the  fame  as  already  men- 
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tioned  for  gravy,  an  onion  or  two ; tie  a pa- 
per over  the  top,  fet  it  in  an  oven  two  hours, 
then  fcum  off  the  fat,  drain  it,  and  keep  it  for 
ufe. 

TV  make  a ivhite  Gravy. 

A Pound  of  any  coarfe  part  of  veal,  cut  in 
pieces,  a quart  of  water,  an  onion,  (ome  mace, 
whole  white  pepper,  and  fait,  a bundle  of  fweet 
herbs ; boil  it  till  the  ftrength  of  the  meat  is  ^ 
out;  drain  and  keep  it  for  life. 

common  Gravy  for  any  thing  roajled. 

When  you  happen  to  road  any  thing,  and 
have  no  .gravy,  pour  about  a quarter  of  a pint 
of  water  into  your  dripping-pan,  which  has 
been  boiled  with  an  onion  cut  into  quarters,  a 
crud  of  bread,  and  a little  fait.  Be  fure  to 
keep  your  dripping-pan  free  from  cinders  or 
dud.  If  your  meat  happens  to  be  fat,  fcum 
the  fat  off  the  gravy  before  you  put  it  into  the 
didi. 

' Sauce  for  boiled  Chickens. 

Take  butter,  parfley  boiled  and  dired,  lemon 
peel,  with  fome  of  the  livers  boiled  and  brui- 
fed,  a hard  yolk  of  an  egg  bruiied,  a little  gra- 
vy, and  give  them  a boi). 

A Fowl  roajied  with  Chef  nuts. 

Peel  and  bruife  in  a mortar  fourteen  chef- 
nuts,  with  the  liver  of  the  fowl,  a quarter  of 
a pound  of  lean  bacon  ham  ; add  to  them  a 
little  fweet  marjoram,  thyme,  and  parfley, 
chopt  Imall  ; feafon  with  ii.ace,  nutmeg,  pep- 

per. 
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per,  and  fait.  M4x  all  ihefe  witli  a piece  of 
butter,  put  them  into  the  belly.  Spit  it ; tie 
both  neck  and  vent  clofe,  to  prevent  the 
fluffing  from  coming  out.  A very  large  fowl 
will  take  an  hour  and  a quarter  to  roafl  it. 
Forfauce,  cut  fix  peeled  chefnuts  into  piece?, 
put  them  into.fome  good  gravy,  with  a fmall 
piece  of  butter  rolled  in  flour.  Make  it,  very 
hot,  and  pour  it  over  the  fowl.  Garnilh  with 
Seville  orange.  A little  white  wine  may  be  put 
into  the  fauce,  if  you  chufe  it. 

N.  B.  A hen  turkey  may  be  done  the  fame 
way. 

To  bake  an  Ox’s  Head. 

Bone  it,  take  out  the  black  part  of  the  eyes, 
wafh  it  very  clean  in  two  or  three  waters,  dry 
it  with  a cloth.  Seafon  it  with  nutmeg,  pep- 
per, and  lalt.  Put  it  into  a large  earthen  pan, 
with  three  large  onions  whole,  (in  one  of  which 
ftick  half  a dozen  cloves)  fome  fweet  marjoram, 
thyme,  and  parfley,  tied  in  a bunch.  Lay  the 
jaw-bones  on  the  top,  pour  in  a quart  of  water, 
tie  paper  over  the  top.  Set  it  in  a flow  oven 
all  night.  When  enough  baked,  take  out  the 
bones,  fcum  off  the  fat,  ftrain  the  liquor  from 
the  meat,  keep  them  feparate.  Send  fome  of 
the  meat  among  fome  of  the  gravy  to  table, 
with  fippits  of  loaded  bread  round  it.  A ba- 
ked head  will  keep  a month  in  winter,  and  is 
very  ready  when  you  want  it  ; only  take  a lit- 
tle of  the  meat,  and  fome  of  the  gravy,  make 
it  very  hot,  anrl  fend  it  to  table.  It  will  make 
a pretty  dilh  for  either  dinner  or  fupper. 


N.  B. 
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N.  B.  Some  people  put  half  a.  pint  of  wine 
or  ale  into  it. 

You  may  manage  a hough  of  beef  in  the 
fame  manner. 

To  keep  Hares  or  fweet,  or  to  make 

them  Jweet  when  they  are  long  kept. 

When  your  venifon  is  quite  fweet,  only  dry 
it  well  with  a cloth,  and  hang  itiin  a cool  airy 
place.  If  you  intend  to  keep  it  long,  or  if  it 
hath  been  long  kept,^dry  it  very  well  with  a 
clean  cloth,  rub  it  all  over  with  beaten  ginger, 
and  hang  it  in  a cool  airy  place  ; this  will  make 
it  keep.  If  it  is  ftinking  or  mufly,  wa(h  it 
with  luke  warm  water,  then  with  milk  and  w’a- 
tcr,  luke  warm,  dry  it  very  well,  and  rub  beat- 
en ginger  all  over  it.  When  you  roafl  it,  rub 
off  the  ginger  with  a dry  cloth. 

Manage  a hare  the  fame  way. 

A'very  good  way  to  roaft  a Haunch  of  Venison. 

Spit  it,  make  a ftiff  paffe  of  flour  and  water, 
roll  it  out,  and  cover  the  far  part  of  your 
haunch  with  it.  Butter  fome  flieets  of  white 
paper,  and  put  above  the  pafte,  tie  it  on  with 
packthread.  Bade  with  butter,  and  a little  fait 
in  it.  A large  haunch  will  rake  three  hours 
to  roaft  it.  A quarter  of  an  hour  before  you 
take  it  up,  take  off  the  paper  and  pafte,  dredge 
and  bade  it  well  with  butter. 

Different  forts  of  Sauce  for  a Haunch  ^Venison 

A little  currant-jelly  melted,  or  half  a pint 
of  red  wine,  well  fweetened  ; fimmer  it  over 
the  fire  till  the  fugar  is  quite  diffolved.  A filver 

fauce- 
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fauce-pan  is  beft,rodo  it  in.  Tivo  or  three 
cloves,  or  a little  cinnamon,  may  be  added,  if 
agreeable. 

To  drefs  a Bread  ^Venison. 

Sprinkle  it  with  fait,  dredge  it,  fry  it  a fine 
brown  on  both  fides,  pour  the  fat  out  of  the 
pan,  and  put  into  it  halfa  pint  of  good  gravy, 
a quarter  of  a pound  of  Jump  fugar  pounded, 
half  a pint  of  red  wine  ; fliake  it  about,  give  it 
a boil,  fqueeze  in  the  juice  of  a lemon.  Pour 
this  fauce  over  the  venifon,  and  fend  it  to 
table. 

\ 

A Civet  of  Venison. 

Boil  a breaft  or  neck,  of  venifon  ; when  it  is 
near  enough,  cut  it  into  fleaks.  Put  it  into  a 
flew  pan,  with  about  half  a pound  of  butter, 
and  as  it  browns,  put  in  about  half  a pint  of 
flour  by  degrees,  till  it  is  a proper  brown. 
Take  care  you  do  not  let  it  burn.  Then  add 
a quarter  of  a pound  of  lump  fugar  pounded, 
and  as  much  claret  or  port,  as  will  bring  it  to 
the  thicknefs  of  a ragoo.  When  the  liquor  is 
hoc,  put  in  the  (leaks,  give  them  a heat  in  it, 
toffing  them  about.  Squeeze  in  the  juice  of  a 
lemon,  and  fend  it  to  table. 

To  broil  Venison. 

Cut  it  into  dices,  about  half  an  inch  thick. 
Seafon  it  with  fair.  Broil  it  on  a gridiron,  o- 
ver  a clear  brifk  fire.  When  they  are  about 
half  done,  throw  fomc  grated  bread  upon  them. 
Send  them  to  table,  with  a little  good  gravy  in 
the  difh. 


To 
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Yb  Hew  cold  Venison. 

Cut  it  into  flices.  Put  it  into  a ftew-pan, 
with  a little  claret,  or  port  wine,  five  or  fix 
cloves.  Come  lump  fugar,  a little  grated  bread. 
When  it  is  enough  ftewed,  grate  in  a little 
nutmeg,  and  fend  it  to  table. 

To  make  gravy  for  Soups,  ^c. 

Take  a hough  of  beef,  hack  and  cut  it.  Put 
it  into  a large  earthen  pan,  with  fome  fweet 
marjoram,  thyme,  and  parfley,  tied  in  a bunch, 
three  op  four  onions,  (one  of  which  flick  with 
cloves)  a few  blades  of  mace,  a carrot  and  a 
turnep,  half  an  ounce  of  whole  black  pepper. 
Cover  all  with  water,  tie  a paper  over  the  mug. 
Put  it  into  a flow  oven  ; let  it  hand  all  night. 
When  you  think  it  is  enough  drawn,  ftrain  it 
through  a fieve,  and  it  will  be  ready  to  ferve 
for  gravy,  thickened  with  a piece  of  butter 
rolled  in  flour,  or  a little  red  wine,  catchup,  or 
any  thing  you  chufe  to  put  into  your  gravy,’ 
and  ■ is  ufeful  for  foups.  If  you  have  green 
peafe  ready  boiled,  you  may  foon  make  a foup, 
by  putting  fome  peafe  among  fome  graVy,  with  ' 
a French  roll  fried  or  toafted,  and  put  in  the 
middle  of  the  dilb  ; or  the  gravy  alone,  with  a 
toafled  roll  in  the  middle,  may  do  on  occafion. 
Put  in  a few  truffles,  morels,  mulhrooms,  or 
ccllery  flewed  tender. 

Rules  to  be  obfervsd  in  making  Soups. 

Be  careful  to  u(e  pots  and  faucc-pans  with 
the  lids  well  tinned,  and  very  clean,  free  from 
gretfe  and  fand,  for  fear  of  giving  the  foups  a 

E bad 
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bad  tane.  Let  every  thing  you  ufe  be  very 
clean,  but  never  waflied  with  foap.  Have  all 
herbs  very  clean  walhcd  and  picked  before  they 
are  Hired,  and  well  drained,  when  they  are  to 
be  fried.  Boil  all  foups  foftly,  and  ftir  them 
frec]uently,  and  let  your  feafoning  be  equal, 
that  it  may  not  tafle  more  of  one  thing  than 
of  another.  Never  let  foup  go  to  table  with 
any  Icum  upon  it. 

A rich  Gibki  Soup. 

Take  two  pounds  of  coarfe  beef,  one  pound 
of  ferag  of  mutton  or  veal  cut  into  pieces; 
put  it  into  a pan,  with  a proper  quantity  of 
water;  boil  it  to  a ftrong  broth,  that  you  may 
have  all  the  goodnefs  out  of  the  meat.  Set  it 
up  to  cool.  When  cold,  feum  off  the  fat. 
Have  a goofe’s  giblets  cut  in  the  fame  manner, 
as  direfted  for  ftewed  giblets,  put  the  gizzard 
into  the  broth,  boil  it  tender ; boil  the  liver 
by  itfelf,  and  the  remainder  of  them  amongfl 
the  broth,  till  they  are  tender.  They  will  not 
take  fo  long  a time  as  the  gizzard.  Run  the 
foup  through  a ficve  to  catch  the  Imall  bones; 
then  put  your  liquor  and  giblets  into  a ftew- 
pan,  over  a flow  fire,  with  a piece  of  butter 
rolled  in  flour,  a handful  of  chives,  fome  par- 
fley  and  fweet  marjoram  ; (bred  all  thefe 
herbs  very  fmall.  Pepper  and  fait  it  to  your 
tafle.  Let  them  all  fimmer  till  the  herbs  are 
tender. 

A very  good  Soup. 

Take  three  pounds  of  coarle  beef,  the  coarfe 
end  of  a neck  of  mutton  or  veal,  half  a pound 

of 
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of  rice,  a little  fait.  Set  them  upon  the  fire, 
in  two  gallons  of  water,  cover  your  pan  clofe. 
When  the  goodnefs  is  all  out  of  the  meat, 
ftrain  it  through  a fieve,  put  it  into  a ftew- 
pan,  with  fome  whole  pepper,  two  or  three 
blades  of  mace,  a bundle  of  thyme,  marjoram, 
and  favory,  an  onion,  a quarter  of  a pound  of 
plumped  rice  or  vermicelli,  a French  loaf,  or  a 
couple  of  pigeons.  Take  out  your  onion  and 
herbs  when  you  fend-  it  to  table. 

If  you  prefer  peafe  to  rice,  put  in  a quart  of 
peafe  inftead  of  the  half  pound  of  rice. 

Sours. 

Green  peqfe  Soup,  without  meat. 

Separate  the  old  from  the  young  peafe  when 
you  fliell  them.  Boil  the  old  ones  tender; 
drain  and  fqueeze  them  through  a cullender; 
put  them  into  the  fame  water  again,  with  the 
young  peafe  whole,  two  or  three  blades  of  mace,, 
pcppei,  and  fait,  a bunch  of  fweet  marjoram 
and  thyme,  a little  fpinage,  a green  onion  -or 
two  (fired.  T oafl  a French  roll,  and  put  it  in 
the  middle.  Fry  a little  cellery,  and  what  o- 
j ther  roots  ) ou  pleafe,  and  put  to  it  immediately 
before  you  (end  it  to  table. 

A rice  Soup. 

Put  half  a pound  of  rice,  clean  picked  and 
W’alhed,  into  two  quarts  of  water,  with  a flick 
of  cinnamon,  two  or  three  blades  of  mace.  C o- 
I ver  your  pan  clofe;  let  it  fimmer  till  the  rice 
. off-  Grate  in  fome  nutmeg  ; beat  up  four 
yolks  of  eggs,  dram  it,  and  add  to  it  half  a pint 

F 2.  of 
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of  mountain  wine.  Sweeten  it  with  powdered , 
iugar  to  your  rafte.  Stir  it  well  together,  fet 
it  upon  the  lire,  keep  ftirring  it  till  it  boil.', 
and  is  of  a proper  thickncE. 

Soup  meagre. 

Put  half  a pound  of  butter  into  a ffew-pan, 
fhake  it  about.  When  it  is  quite  melted,  put 
in  five  or  fix  flired  onions,  fiir  it  about,  then 
put  to  it  a bunch  of  cellery,  cut  into  pieces  a- 
boLit  two  inches  long,  a lettuce,  and  a handful 
of  fpinage  cut  fmall,  fomc  Hired  parfley  \ fhake 
it  over  a ftove,  or  a flow  fire,  a quarter  of  an 
hour.  Dredge  in  fome  flour,  and  keep  ftirring 
it.  Pour  over  it  two  quarts  of  boiling  water  ; 
throw  in  a few  crufts  of  bread  broken  fmall. 
Seafon  with  mace,  pepper,  and  fait.  Boil  it 
half  an  hour  foftly,  ftirring  it  frecjuently,  to 
mix  it  well.  Half  a pint  of  peafe  is  a pretty 
addition.  Send  a plate  of  toafted  bread  to 
table  with  it. 

/ 

A bro’wn  Soup. 

Pur,  three  or  four  quarts  of  water  into  a 
fauce-pin,  with  fome  ral pings  of  bread  to 
thicken  it,  three  or  four  onions  cut. into  quar- 
ters, two  or  three  blades  of  mace,  two  or  three 
cloves,  fome  whole  pepper,  a little  fair.  Co- 
ver it  clofe,  and  boil  it  an  hour.  Strain  it 
through  a ficve.  Have  fome  cellery,  lettuce, 
endive,  fpinage,  &c.  cut  them,  but  not  very 
fmall.  Fry  them  in  butter ; take  a ftcw-pan, 
lai'O'e  enough  to  hold  all  ^ put  into  it  a piece  of 
b'.mer,  dull  in  flotir.  Keep  ftirring  it  tiU  it  is 

a fine  brown,  then  put  in  the  luup,  and  herbs. 

Stew 
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Stew  It  till  the  herbs  are  tender,  and  it  be  of  a 
proper  thicknefs.  Fry  brown  fome  pieces  of 
Ijread,  of  the  lhape  of  dice,  and  put  them  into 
the  dilh  with  the  foup. 

Any  fort  of  fried  roots  may  be  added. 

A white  Soup. 

Break  the  foft  part  of  a-  twopenny  loa^ 
fmall ; put  it  into  three  quarts  of  water,  with 
a faggot  of  fweet  herbs,  a couple  of  onions  cut 
into  quarters,  two  or  three  blades  of  mace,  a 
little  whole  pepper  and  fair,,  fome  cloves  ; 
cover  the  pan  clofe, .and  let  it  boil  till  fmooth. 
When  the  herbs  are  tender,  it  is  enough. 
Take  off  any  fcum  that  riles.  Rafp  a French 
roll  ; foak  it  in  fome  of  the.  foup.  Send  it  to.> 
table,  with  the  roll  in  the  middle. 


A barley  Soup. . 

Put  a pound  of  pearl  barley  into  a gallon  of' 
water.  Set  it  on  a flow  hre.  Stir  it  fre- 
quently that  it  may  not  burn.  When  it  is 
half  boiled,  add  a.  blade  or  two  of  mace,  a 
little  cinnamon,  and'  lome  rind  of  lemon. 
Scum  It,  and  boil  it  down  to  two  quarts. 
v\  hen  you  think  it  is  near  enough,  put  in  as 
many  raifins  and  currants,  clean  picked  and 
walhed,  as  you  pleafe..  Juft  before  you  take 
It  off  the  fire,  put  to  it  a pint  of  wine,  and 
'Veeten  it  to  your  tafle.  Grate  in  a little  nut- 
meg;  fqueeze  in  the  juice  of  a lemon. 


White  vermicelli  Soup, 


Put  into  a fauce-pan  two 
biQth  With  a piece  of  liutter 

r ; 


quarts  of  ve.rl 
roiled  in  flour. 
When 
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When  it  boils,  put  in  a fmall  fowl  truffed  for 
boiling,  with  the  breaft  bone  broken.  Cover 
the  pan  clofe,  and  let  it  flew  three  quarters  of 
an  hour.  Put  two  ounces  cf  vermicelli  into 
fome  of  the  broth.  Set  it  over  a flow  fire, 
rill  it  is  quite  tender.  When  your  foup  is  e- 
nough,  lay  the  fowl  into  the  di(h.  L-ay  the 
vermicelli  over  it.  Toaft  lightly  fome  thin 
fl  ees  of  French  bread,  which  put  int«  the 
foup,  when  you  fend  it  to  table. 

N.  B.  If  you  chufe,  yo\i  may  make  your 
foup  with  a knuckle  of  veal,  and  fend  a hand- 
fome  piece  of  it  in  the  dilli,  inflead  of  the 
fowl ; only  do  not  let  the  piece  which  goes  to 
the  table  be,  too  much  boiled. 

An  onion  Soup. 

I 

Put  half  a pound  of  butter  into  a flew,  pan, 
brown  it  upon  the  fire.  Peel  and  flice  ten  or 
twelve  onions;  fry  them  well  in  the  butter 
ten  minutes.  Dredge  in  a little  flour,  and 
flir  them  round  while  they  are  frying.  When 
fried,  pour  in  above  a quart  of  boiling  water. 
I’ut  in  a flale  upper- cruft  of  bread,  cut  into 
.pieces.  Salt  it  to  your  tafte.  Have  two  yolks 
of  eggs  well  beat ; and  when  you  take  it  off 
the  fire,  mix  a little  of  it  with  the  eggs,  and 
half  a fpoonful  of  vinegar.  Stir  it  into  the 
foup,  mix  it  well,  and  fend  it  to  table. 

Very  good  hare  Soup. 

Skin  you;-bare  in  a dripping  pan,  to  fave 
all  the  blood  you  -can;  only  keep  the  fkin 
from  amongfl  the  blood.  W^afli  off  all  the 
blood  caiefuHy  with  a little  water,  mixing  it 

well 


ART  c/COOKERY.  67 

well,  to  prevent  it  from  running  into  knots. 
Cut  the  hare  into  joints,  and  the  body  into 
pieces : put  it  into  a proper  quantity  of  cold 
water  with  the  blood,  a plate  full  of  onions 
(hied  fmall,  and  a bundle  of  fweet  herbs. 
Seafon  it  to  your  tafle,  with  pepper,  fait,  and 
nutmeg.  When  it  is  near  enough,  put  in  a 
flice  of  butter  well  worked  in  flour,  with  three 
or^ur  flices  of  bacon,  ftirring  it  now  and 
then,  after  the  flour  and  butter  is  put  in. 
Send  the  foup  to  table,  with  the  hare  in  it  ; 
only  take  out  the  bundle  of  herbs. 

To  make  Hodge-Podge. 

Take  of  what  fort  of  meat  you  pleafe,  veal, 
beef,  or  mutton,  or  mixed.  To  each  pound 
of  meat  allow  a quart  of  water.  Cut  the 
meat  into  pieces,  not  too  fmall.  To  three 
pounds  of  meat,  ^allow  an  ounce  of  barley, 
and  a cruft  of  bread.  Set  it  on  the  fire;  when 
it^  boils,  take  off  the  fcum,  and  put  in  an  o- 
nion  or  two,  a faggot  of  fweet  herbs,  two 
heads  of  cellery,  clean  waftied  and  cut  fmall, 
three  tuineps,  each  cut  into  four  pieces,  a 
couple  of  carrots  diced,  and  the  fmall  ends  of 
them  fplit,  a lettuce  cut  fmall,  two  or  tlfree 
blades  of  mace,  and  fome  w-hole  pepper,  tied 
in  a muflin  lag.  Stew  it  over  a very  flow  fire 
four  hours,  from  the  time  it  boils.  Send  it  to 
table  in  a foup  difh.  When  green  peafe  are  in. 
feafon,  a pint  of  them  is  a pretty  addition.  Jf 
you  find  your  liquor  too  much  wafted,  put  in - 
a pint  of  boiling  vvater. 

N.  B.  A dozen  corns  of  allfpice  may  be  put 

into 
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into  the  rag  with  the  pepper,  indead  of  the 
mace,  if  it  is  liked. 

To  make  mutton  Broth. 

Take  a neck  of  mutton,  cut  the  fcrag  into 
two  or  three  pieces,  put  it  into  a gallon  of 
water,  with  fome  fait.  When  it  boils  fcum 
it  well,  and  put  in  a quarter  of  a pound  of 
barley,  or  a large  crud.of  bread,  which  you. 
like  beft,  a bundle  of  fweet  herbs,  and  an 
onion  or  two.  When  it  has  boiled  an -hour, 
put  in  the  other  part  of  the  mutton  whole, 
with  fome  dried  marigolds,  a fevv  chives,  and 
a little  pavfley  flared.  Send  only  the  neck  to 
table,  with  turneps,  which  mufl:  be  boiled  in 
a pan  by  ihemfelves,  as  they  would  make  the 
broth  too  flrong. 

The  fame  ingredients  may  be  put  in  when 
you  make  broth  of  a leg,  or  of  any  other  joint 
of  mutton. 


To  make  an  eel  Soup. 

Drefs  and  fkin  them.  To  each  pound  of 
eels  allow  a quart  of  water,  two  or  three  blades 
of  mace,  a little  fait,  and  whole  pepper,  a. 
cruft  of  bread,  an  onion,  parfley,  thyme,  and 
marjoram,  tied  in  a bunch.  Cover  it  clofe, 
and  boil  it  over  a flow  fire,  till  it  is  half  waft- 
ed. Strain  it  through  a fieve.  L-ay  fome 
fmall  pieces  of  toafted  bread  into  the  difli, 
pour  in  the  foup.  Set  it  over  a ftove  or  chaf- 
fing-difn  of  warm  coals  a minute  or  two  before 
you  fend  it  to  table. 

- Oyf^er 
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Oyjier  Soup. 

Take  a quart  of  oyfters,  waQi  them  in  their 
own  liquor,  lay  them  on  a clean  cloth  to 
drain  ; ftrain  the  liquor,  put  to  it  a pint  of 
water,  a little  thyme,  and  parlley,  an  onion,  a 
little  rind  of  lemon,  a blade  or  two  of  mace, 
three  or  four  cloves,  fome  whole  pepp'er.  Let 
thefe  ftew  over  a flow  fire  half  an  hour.  When 
it  comes  a boiling,  drain  it ; put  a good  piece 
of  butter  into  the  pan,  but  flour  it  firft.  When 
Jt  is  done  hiding,  dry  the  oyfters,  and  fry 
them  till  they  are  plumpt.  Put  to  them  an 
anchovy,  a little  wine,  the  yolk  of  an  egg 
well  beat,  with  the  liquor;  give  it  a boil, 
'fliaking  it  about. 

Crawfijh  Soup. 

Take  fix  whitings,  a large  eel,  and  half  a 
;thornback.  Make  them  very  clean.  Boil 
them  in  as  much  water  as  will  cover  them, 
with  fome  fait  in  it;  take  off  the  fcum;  put 
in  a little  mace,  whole  pepper,  and  fait,  ant 
onion  ftuck  with  cloves,  a very  little  ginger, 
fome  parfley,  and  thyme.  Boil  the  fifh  to 
madi ; then  take  half  a hundred  of  crawfilh 
tails,  take  out  the  bag,  and  all  the  woolly 
parts  from  them  ; put  them  into  a pan,  with 
fome  water,  vinegar,  fait,  lemon,  and  a bun- 
dle of  fweet  herbs.'  Set  them  over  a very 
flow  fire.  When  it  is  juft  upon  the  boiling, 
take  out  the  crawfilh  tails,  lay  them  to  a fide. 
iPut  a French  roll  to  the  other  (hells  in  the 
liqiior,  and  beat  them  very  fine;  ftrain  the 
.liquor  well  from  it.  Pour  the  other  fifh  li- 
quor over  the  fhells,  and  ftrain  it.  Have 

ready 
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ready  a ftevved  carp,  which  lay  In  the  middle.'  ^ 
of  the  difli.  Add  a lobfter  body  to  the  foup, 
with  a little  good  gravy,  and  burnt  butter. 
Warm  the  tails  of  the  crawfilh  in  the  foup. 
Pour  the  whole  over  the  carp. 

Another  CrawjiJJy  Soup. 

Make  the  crawfifh  clean  ; boil  them  in  fait 
and  water,  with  feafonings.  Take  off  the  tails 
and  claws,  and  fry  them.  Pound  the  reft  of 
them  in  a marble  mortar.  Seafon  them  with 
mace,  nutmeg,  whole  pepper,  and  fait.  Put 
in  an  onion,  grated  bread,  hard  eggs,  and 
fweet  herbs,  boiled  in  ftrong  broth.  Strain  it  . 
through  a fieve.  Add  to  it  boiled  paiHey 
chopped,  dryed  muflirooms,  a French  roll. 
Garnifh  with  lemon,  and  fome  claws  and  tails 
of  crawfifh. 

Lohjlir  Soup. 

Take  carp,  tench,  pike,  trout,  whitings,  or 
flounders,  as  much  as  will  make  five  pounds-, 
'weight.  Make  a ftock  in  the  manner  as  di- 
refted  for  the  crawfifh  foup.  Keep  the  force-' 
meat  as  free  from  bones  as  poflible.  Make  it 
into  the  ftiape  of  a double  French  roll,  hollow 
ii  the  middle,  and  open  at  the  top.  Put  it 
into  an  oven  half  an  hour.  When  you  are' 
going  to  ufe  it,  put  the  force-meat  into  the] 
middle  of  the  foup.  Pound  the  (pan  of  thej 
lobfter,  and  ftrain  it  with  cullis.  Cut  the  meat 
off  your  lobfter,  into  fquare  pieces,  the  fize  of( 
large  dice  ; put  it,  with  fome  of  the  cullis,  in-  ; 
to  afauce-pan,  with  pepper  and  (alt  ; make  it 
warm,  put  in  a piece  of  butter,  ftir  it  about, 
and  put  it  into  the  force-meat  loaf,  in 

middlellB 
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iiiddle  of  the  foup.  After  having  heated  the 
Lillis,  and  foaked  the  bread,  fqueeze  in 
he  juice  of  a lemon,  and  fend  it  to  table, 
;arni(hed  with  a rim  of  patlc,  and  fliced 
emon. 


Tiredions  for  Broths,  'i^c.for  fick  or  weak  peo- 
ple. 

Hen  or  Chicken  Broth. 

Split  your  fowl  in  two.  Break  one  half  of 
; with  a rolling-pin  ; put  it  into  two  quarts 
f water,  with  a cruft  of  bread,  a blade  or  two 
f mace,  a'iittle  fair.  Boil  it  on  a flow  fire, 
'umming  it  frequently.  When  it  has  boiled 
o hours,  put  in  the  other,  half  of  the  fowl; 
iver  the  pan  clofe,  and  let  it  boil  till  it  is  e- 
0ugh.  Boil  and  bmife  the  liver  with  a hard 
oiled  yolk  of  an  egg,  put  it  Into  a little  melt- 
butter,  and  lend  it  to  table,  with  the  whole 
|alf  of  the  fowl.  Put  the  remainder  into  an 
rthen  pan,  which  will  be  very  good  next 
y,  with  half  a pint  of  boiling  water,  and  the 
nes  of  the  fowl  added. 

A fmall  quantity  of  Mutton  Broth. 

Cut  a poirnd  of  lean  mutton  into  pieces  not 
90  fmall,  pur  it  into  three  pints  of  water,  with 
llittle  fait.  As  foon  as  it  boils,  feum  it  well  ; 
len  put  in  a cruft  of  bread,  a blade  or  two  of 
Uce.  Boil  it  flowly  an  hour,  and  the  meat 
ill  be  very  good  to  eat. 

Beef  Water. 

Take  the  fat  and  fkin  from  the  beef,  cut 

the 
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the  lean  into  very  fmall  pieces ; and  to  a pound 
of  beef  allow  two  quarts  of  water  Put  in  a 
little  fait,  cover  it  clofe,  and  boil  it  down  to 
a pint.  A tea  cup  full  of  this  at  a time  is  ve- 
ry n our  idling. 

When  it  is  wanted  by  way  of  drink,  make 
it  weaker. 

To  boil  a Scrag,  of  Veal. 

Allow  a quart  of  water  to  each  pound  of 
veal.  When  it  boils^  feum  k ; put  in  a cruft 
of  bread,  two  or  three  blades  of  mace,  a fmall 
bunch  of  pardey.  Cover  the  pan  dole  ; let  it 
boil  an  hour  and  a half,  and  both  the  meat  and 
broth  will  be  ready  to  ear. 

21?  <3  Chicken. 

Have  your  chicken  clean  picked  ; foak  it  in 
cold  water. a quarter  of  an  hour,  put  it  into 
boiling  water,  with  a little  fait.  When  you 
think  it  is  enough,  take  it  up  jnro  a warm  •• 
pewter  foup  dilh,  cut  it  up  as  3 011  would  at  ta- 
ble ; fave  all  the  liquor  which  comes  from  it  , 
inthedidi.  Bruife  the  liver  fine,  a little  boil- 
ed pardey  Hired  fine.  Seafoii  with  beat. mace, 
nutmeg,  pepper,  and  fait.  Mix  them  with 
a little  of  the  liquor  which  has  come  from 
the  fowl,  and  pour  it  into  the  dilh  with  the 
reft.  If  you  think  there  is  too  little  liquor 
from  the  chicken,  add  two  or  three  fpoonfuls  ■'  , 
of  the  liquor  it  was  boiled  in  ; cover  it  clofe  j 
with  another  didi  ; fet  it  over  a chaffing-di(h 
of  hot  coals,  a (love,  or  in  a warm  oven,  eight 
or  ren  minutes.  Send  it  to  table  hot. 


To 
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’To  boil  Pigeons. 

I^er  them  be  very  clean  picked,  or  fkinned, 
drawn,  and  wallred  ; put  them  into  boilins^; 
milk  and  water.  'Ten  or  twelve  minutes  will 
boil  the'in.  Send  them  to  table,  with  foms 
iauce  poured  over  them,  made  thus  ; the  li- 
vers parboiled,  and  bruifcd,  fome  boiled  par- 
Hcy  chopt  fine,  mixed  in  melted  butter. 


To  b^il  a Partridge,  or  any  other  wild  fowl. 

Put  them  into  boiling  water,  with  a little 
fait  in  it.  Twelve  minutes  will  boil  a par- 
;■  'tri'dge.  When  i,t  is  enough,  take  it  up  into 
ia  warm  foup  pewter  plate,  i'plit  it,  and  lay  the 
Ikinny  tide  up.  Pour  bread  Iauce  over  it, 
made  thus  ; boil  the  folt  part  of  a halfpenny 
roll  in  hair  a pint  of  water,  with  a blade  or 
two  of  mace,  a little  fait  : boil  it  three  .or 
four  minutes.  Pour  moll  ol  the  water  from 
it,  and  add  a liitle  piece  of  fweet  butter  ; 
give  it  a beat  with  a fpoon.  Set  the  plate, 
clofe  covered,  over  a chaffing  dilh  of  warm 
coals  a few  minutes.  Send  it  to  table  as  warm 
as  poflible. 

Any  lort  of  wild  fowl  may  be  drefied  in 
the  fame  manner,  allowing  a proper  time 
for  the  iize  of  the  bird.  Ducks  (bould  be 
fkinned  before  the  bread  fauce  is  poured 
over  them.  If  you  road  them,  lay  bread 
fauce  under  them,  inllead  of  gravy,  for  weak 
flomachs. 


To  boil  a Sole,  Plaice,  or  Flounder. 
Drefs  and  cut  the  fins  off;' put  it  into  boil- 
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ing  water  with  a little  (alt  in  it.  When  you 
think  it  is  enough  done,  take  it  up  very  care- 
fully with  a flice,  to  let  the  water  drain  from  it. 
Beat  a yolk  of  an  egg  well  ; put  to  it  a couple 
of  fpoonfuls  of  the  liquor  the  fi(B  was  boiled 
in;  beat  them  well  together ; I'eafon  it  with 
mace,  nutmeg,  and  (alt.  Pour  this  fauce 
over  the  fi(h,  cover  it,  and  fet  it  over  a chaf- 
fing-difli  of  hot  coals  a few  minutes.  Send  it 
warm  to  table.  If  you  do  not  chufe  the  fauce 
mentioned,  fend  melted  butter  with  it. 

?nince  Veal  or  Fowl  for  iveak Jiomachs. 

Take  off  the  fkin  of  the  fowl  or  veal,  mince 
it  very  fine,  dredge  a very  little  flour  over  it  ; 
put  it  into  as  much  boiling  water  as  will  moifl- 
en  it,  with  a little  beat  mace,  nutmeg,  and 
fait ; fhake  it  about  over  the  fire  a few  mi- 
nutes, till  thoroughly  heated.  Send  it  to  ta- 
ble, with  lomc  fippcts  of  toafled  bread  round 
it. 

To  pull  a CiircK  n. 

Skin  your  chicken,  and  pull  the  meat  into 
pieces  about  the  thicknefs  of  a quill.  Seaton 
It  with  a little  mace  and  fait;  boil  the  bones 
in  water,  with  a little  fair,  till  the  liquor  is 
good.  Strain  it,  and  put  two  or  three  fpoon- 
fulls  of  it  to  half  a chicken,  with  a piece  of 
butter,  the  fize  of  a large  nutmeg,  rolled  in 
flour,  as  much  parfley  chopt  fmall,  as  will  lie 
on  a fixpence.  Shake  it  about  over  the  fire 
rill  it  is  thick  enough..  Pour  it  into  a warm 
plate. 


Chicken 
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Chicken  Water. 

Take  a cock,  or  large  fowl,  brulfe  it  well 
with  a rolling  pin  ; pot  it  into  three  quarts  of 
water,  with  a little  fait,  and  a cruft  of  biead. 
Boil  it  down  to  three  pints,  and  (train  it  ready: 
to  drink. 

To  make  white  Caudle. 

Take  four  or  five  fpoonfuls  of  oat  meal, 
with  a little  (alt,  put  a little  water  upon  it,  and 
mix  it  fmooth  with  a fpoon.  Pour  it  into  two 
quarts  of  water,  with  two  or  three  blades  of 
mace,  a piece  of  the  rind  of  a lemon  ; boil  it  a 
quarter  of  an  hour,  ftirringit  frequently ; ftrain 
It  through  a fieve.  \Vhen  you  want  to  ule  it, 
fweeten  it  to  your  palate,  grate  in  nutmeg,  an^l 
a proper  quantity  of  wine,  with  a little  lemon 
juice,  if  allowed^ 

Brown  Caudle. 

Make  the  gruel  in  the  fame  manner  as  a- 
bove,  only  allow  a little  more  oat-meal ; ftrain 
r,  and  -to  this  quantity  put  a pint  of  frefla 
ale;  fweeten  it  to  your  palate,  and  grate  in 
nutmeg. 

Barley  Gruel. 

• 

Put  a quarter  of  a pound  of  pearl  barley 
into  tw’o  quarts  of  water;  bojl  it  on  a flow  fire 
till  it  is  quite  foft,  ftirring  it  frequently,  to 
prevent  it  from  burning.  When  it  is  aboui;. 
half  boiled,  put  to  it  a blade  or  two  of  mace, 
(cum  it,  and  boil  it  dovvn  to  about  a quart. 
When  you  think  it  near  enough,  put  in  a quar- 

G 2.  ter 
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^er  of  a pound  of  currants,  clean  picked  and 
v.':;fhed  ; )er  the  currants  juft  plump;  pour  it 
into  an  earthen  pan,  and  as  you  ufe  it,  fvveet- 
en  it  to  your  tafte,  and  put  in  as  much  wine 
iis  is  proper.  Grate  in  a little.nutmeg; 

boil  Sago. 

Put  two  large  fpoonfuls  into  a quart  of  w^-" 
ter  with  a blade  or  two  of  mace  ; boil  it  on  ^ 
flow  fire,  ftirring  it  often,  till  it  is  fofr,  fmooth> 
and  of  a proper  thickneft.  Sweeten  it  to  your 
tafte,  and  put  in  wine  and  nutmeg. 

Cinnamon,  if  aljowed,  is  very  proper  to  be 
put  in. 

Saloop. 

Put  a large  tea-fpoonful  into  an  earthen 
baton,  pour  boiling  water  upon  it;  Weep  ftir- 
ling  all  the  time  you  are  pouring  in  the 
water,  and  till  it  is  fmooth.  A pint  of  wa- 
ter is  fufficient  for  a large  tea-fpoonful  of  fa- 
loop.  Put  in  wine,  fugar,  and  nutmeg;  to 
your  tafte. 

N.  B.  Thebafon  fliould  be  warm  when  it  is 
put  in,  and  when  all  the  ingredients  are  ftirred 
in,  put  a pewter  plate  over  the  bafon,  and  let 
it  (land  covered  a minute. 

ATtiJicial  Asses  Milk. 

Boil  of  barley,  hartfliorn  ftiavings,  eringo 
, root,  of  each  two  ounces,  in  five  pints  of  wa- 
ter, down  to  two  quarts.  Strain  this  liquor  in- 
to an  earthen  pur.  Sweeten  it  as  you  ule  it 
with  fugar  of  rofes,  or  fugar  candy.  Drink  it 

morning 
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morning  and  evening,  mixed  with  an  equai 
quantity  of  warm  milk. 

TomakeWdT's.K  Gruel. 

Put  a little  water  to  a large  fpoonful  of  oat- 
meal, and  a little  fait,  mix  it  well ; then  add  a 
pint  of  water.  Let  it  bv  il  up  five  or  lix  times, 
flirring  it  frequently,  and  do  not  let  it  boil  0- 
ver.  Strain  it  through  a.  fieve  ; put  in  a little 
piece  of  fweet  butter  1 Ilir  it  till  the  butter  is 
meltedr  , 

A Federal  Drink. 

Put  into  a'  gallon  of  water  half  a pound  of 
pearl  barley,  a quarter  of  a pound  of  fplit  figs, 
a penny-worth  of  liquorice  fiiced,  a quarter  of 
a pound  of  raifins  of  the  fun,  ftoned  ; boil  all 
together  into  two  quarts ; ftrain  it  through 
a fieve.  This  is  a very  good  drink  for  fick 
people. 

To  make  Panada. 

Grate  the  foft  part  of  a ftale  penny  loaf; 
put  it  into  three  pints  of  water,  with  a blade 
or  two  of  mace  ; boil  it  on  a flow  fire  half  an 
hour,  flirring  it  frequently.  When  you  fee  it 
quite  fmooth,  that  the  bread  does  not  fettle 
from  the  water,  put  it  by  in  an  earthen  pan. 
When  you  ufe  it,  put  in  wine,  fugar,.and  nut- 
meg to  your  tafie.  Some  put  in  no  wine,  but 
a little  piece  of  butler. 

To  mAe  bread  Soup. 

Gut  as  much  dry  crufl  as  the  top  of  a'pen- 
ny  loaf  into  fmall  pieces ; put  it  into  a quart  of 
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water,  with  a little  fait.  When  it  boils,  beat 
it  with  a fpoon  upon  the  fire,  till  it  is  fmooth. 
When  you  ufe  it,  put  a little  piece  of  butter  to 
it,  or  wine,  fugar,  and  nutmeg. 

A goad  Drink. 

Put  the  top  cruft  of  a penny  loaf  into  a 
quart  of  milk  and  water,  with  a blade  of  mace  ; 
boil  them  llowly  a quarter  of  an  hour,  ftrain 
and  drink  it  new  milk  warm. 

Barley  Water. 

Take  a quarter  of  a pound  of  pearl  barley, 
to  two  quarts  of  water,  (et  it  over  a flow  fire, 
When  it  boils,  feum  it  well  ; boil  it  dowm  to  a 
quart  ; put  in  w'ine  and  fugar  to  your  tafte 
when  you  drink  it. 

A»o^/>cr  Bari  ey  Water. 

A quarter  of  a pound  of^unlhelled  barley, 
to  two  quarts  and  a pint  of  water,  with  a pen-- 
r.y  w'orth  of  liquorice  fiiced.  When  it  boils, 
feum  it  ; boil  it  down  to  a quart,  ftrain  it, 
and  as  you  ufe  it  fqueeze  in  a little  orange 
juice.  ; 

'Some  people  throw  away  the  firft  iwatcr,  but 
it  is  reckoned  the  m rft  wholefome. 

Any  fort  of  barley  may  be  boiled  in  this 
manner. 

^ ^'■00  J Drink. 

A couple  of  apples,  and  a lemon  fticed, 
with  a quart  of  boiling  water  poured  upon 
them. 
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A Sage  drink. 

Take  a handful  of  Cage,  a handful  of  balm, 
a lemon  diced,  a piece  ot  Igmp  fvigar  broken 
fmall,  a ghvts  of  mountain  wine;  pour  two 
qaarts  of  boiling  water  ovei  it  into  a mug,  co- 
ver it  with  a pewter  plate.  Wnen  you  think 
it  ftrong  enough  of  the  fage  and  balm,  take 
them  but. 

Sioved  WiME  for  the  fick. 

Toaft  a dice  of  bread,  cut  it  into  four  pieces, 
lay  it  into  a bafon ; grate  a little  nutmeg,  and 
put  fugarupon  the  toalt;  pour  a gUfs  ot'  wine 
upon  it,  then  half  a pint  of  boiling  water. 

To  drefs  Fish. 

To  flew  a Brace  of  Carts. 

Scrape  and  make-them  very  clean  ; gut  and 
wafh  them  with  the  roes  in  a pint  of-  good 
dale  beer,  to  prefervc  all  the  blood,  and  keep 
ftirring  it,  that  it  may  not  run  into  knots.  Boil 
the  carp  in  water,  with  a little  fait  in  it.  Strain 
the  beer,  put  it  into  a pan,  with  a pint  of  port 
wine,  three  or  four  blades  of  mace.  Tome  whole 
pepper,  an  onion,  with  two  or  three  cloves 
Buck  in  it,  a lirtle  grated  nutmeg,  fome  fweet 
marjoram,  pardey,  and  thyme,  tied  in  a bunch, 
a little  rind  of  lemon,  an  anchovy,  a piece  of 
horfe  radid-i  ; cover  them  clofe,  and  boil  it  on 
a dow  fire  a quarter  of  an  hour.  Take  out  the 
herbs  and  onion  ; add  to  it  half  ot  the  roe 
beat  to  pieces,  fome  catchup,  a piece  of  butter 
rolled  in  dour ; let  it  boil,  lliaking  the  pan  a- 

bout 
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bout  till  the  fauce  is  thick  enough  ; if  it  is  not 
fait  enough,  put  a little  into  it.  Beat  the'o^ 
iher  half  of  the  roe  up  with  the  yolk  of  an  egg, 
a little  (bred  lemon  peel,  fome  grated  nutmeg  ; 
fry  it  in  little  cakes,  the  fize  of  a crown  piece, 
in  fweet  butter;  and  fry  fome  three-cornered 
pieces  of  bread  brown.  When  the  carps  are 
enough  done,  take  them  up,  pour  the  fauce 
over  them.  Garnifli  the  di(h  with  feraped 
horfe-radina  and  fried  parfley.  Lay  the  re. 
mainder  of  the  cakes  upon  the  carp.  Suck 
the  fippets  of  bread  about  them,  and  garnuh 
with  diced  lemon  natched.  Sendjhera  to  ta^ 
ble  as  warm  as  poffible. 

To  fry  Carp. 


Scrape,  gut,  and  walk  them  clean,  Uy  them  ■ 
on  a clLh  to  dry,  dredge  them  with  h<  ui , am 
f,y  them  a fine  light  brown.  Fry  fome  b.ead 
fippets  and  the  roes.  When  the  fifia  is  fued^ 
df^m  them  from  the  iat.  Have  butter  an 
l^chovy,  with  fome  lemon  juice,  in  a bafon. 

La^lm  roes  on  each  fide  o the  carp.  Gai- 

nilb  with  the  fried  toaft  and  lemon. 


To  bake  Carp* 


Scrape,  p^c^:hem  wSr^ 

arthen  pan,  win  nutmeg, 

;iem  into  it;  feafo 

;hole  pepper,  and  clov?s  ftuck. 

«etherbs,an  on>on  . 

It ; pour  m a bott  ^ 

ler  over  the  top,  anc  - Wiien  thev  are 

U hour  will  do  large  on  . When  t ^ 

nough,  take  them  up  c.rieu.uy 
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cover  It  dole,  and  let  it  over  very  warm  wa- 
ter, to  keep  It  hot.  Scum  the  fat  oft  the  li- 
quor they  were  baked  in,  drain  it,  and  pour  it 
into  a pan,  with  a piece  of  butter  rolled  in. 
flour  ; tols  it  about,  let  it  boil,  fqueeze  in  the 
juice  of  haft  a lemon,  fait  it  to  your  tafte. 
Pour  this  fiuce  over  the  filh,  lay  the  roes 
round.  Garnilh  with  lemon. 

Carp  Jiewed  with  gravy. 

Save  all  the  blood,  ferape  oft'  the  kales,  gut,^ 
and  wafh  the  carp,  with  the  roes  in  a pint  of 
red  wine;  put  it  into  boiling  water,  with  fome 
fait,  a faggot  of  fveet  herbs,  a little  horle 
radifli  ; let  it  boil  flowly.  When  it  is  e-_ 
noupH,  drain  it  well  over  the  warm  water. 
While  the  filh  is  boiling,  drain  the  wme 
through  a fieve  ; put  it  with  the  blood  into  a 
pan,  with  a pint  of  good  gravy,  two  or  three 
blades  of  mace,  twenty  corns  of  pepper,  an 
anchovy,  an  onion,  with  half  a do2en  cloves 
in  it,  a faggot  of  fweet  herbs;  let  them  fim- 
mer  a quarter  of  an  hour;  drain  and  put  it 
into  the  fauce-pan  again,  with  a little  catch- 
up, a piece  of  butter  rolled  in  flour,  a little 
mulhroom  pickle,  or  lemon  juice  ; dir  all 
together,  and  let  it  boil.  Boil  half  of  the 
roes ; the  other  half  beat  up  with  an  egg, 
and  fome  grated  nutmeg,  fome  rind  of  lemon 
Hired,  and  a little  kit.  Have  fome  nice  bcicf 
dripping  boiling  in  a dew- pan  ; drop  in  the 
mixture  with  the  roes,  and  fry  it  in  little 
cakes,  about  the  fize  of  a crown  piece,  a fine 
light  brown.  Fry  crifp  fome  fippetsof  bread, 
a lew  oyders  dipped  in  batter,  and  fried  a 

light 
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light  brown,  in  the  fame  manner  as  fritters,  a 
handful  of  parfley  fried  green  in  very  ho^ 
butter  or  dripping.  Lay  the  fiOi  in  yoiirdifh, 
the  boiled  roes  on  each  fide,  the  fippets  to 
ffand  round  the  carp  ; pQur  the  fauce  boiling 
hot  over  the  fi(b.  Garnilh  with  the  fried  roes, 
oyrters,  parfley^  hoife  radiQi,  and  lemon.  The 
remainder  of  the  oyfters  and  cakes  lay  in  the 
didi. 

To  brcil  Carp, 

Make  it  clean  and  dry,  nick  it  over  the 
back  with  a knife,  rub  it  over  with  a piece  of 
butter,  thiQW  fome  pepper  and  fait  on  it; 
broil  it  in  a dripping-pan  before  the  fire,  or 
on  a.  gridiron  over  a very  clear  fire.  For 
fauce,  put  a piece  of  butter  into  a ftew-pan, 
when  it  is  hot,  fry  a fliccd  onion,  dredge  in 
feme  flour,  tofs  it  about  till  brown;  pour 
in  half  a pint  of  good  gravy,  or  fi(h  broth, 
the  roe  cut  into  pieces,  fome  artichoke  bot- 
toms chopped,  capers ; boil  all  together  to  a 
proper  thicknefs,  feum  it,  and  pour  it  over 
the  fifh.  Send  it  to  table  as  hot  as  poffible. 

If  you  diflike  onions,  keep  them  out,  and 
put  in  oyfters,  fhrimps,  or  crawfiih. 

Tench  may  be  done  in  the  fame  manner. 

To  roajl  Carp. 

When  your  carp  is  clean  drefTed,  fcotch  it, 
rub  it  over  with  the  yolks  of  eggs ; mix 
fome  thyme,  flired  parfley,  nutmeg,  pepper, 
and  fait  ; flrew  thefe  over  it,  after  you  have 
fpitted  it  on  a lark  fpit;  baftc  with  claret, 
anchovy,  and  butter.  Send  it  to  table  with 

lauce. 
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fauce,  made  thus;  a piece  of  butter  rolled  in 
flour,  fonic  gravy,  claret,  anchovy  and  the 
milt.  The  roes  mufl  be  dipped  in  the  yolks 
of  Tas,  and  fried.  Garnilh  with  parfley  and 
fried  fippets. 

To  Jiew  Tench. 

Cut  it  into  pieces,  fry  them  in  browned 
butter;  put  them  into  a (lew-pan  with  the 
butter  they  were  fried  in,  fome  verjuice, 
white  wine,  mace,  nutmeg,  pepper,  and  fait, 
a bundle  of  fweet  herbs,  a couple  of  bay 
leaves,  a fmall  piece  of  butter  rolled  in  flour. 
When  you  think  the  fi!h  enough,  add  forne 
oyfters,  capers,  a little  mudiroom  powder, 
and  lemon  juice.  Garnilh  with  fried  (ippets 
of  bread. 

Boiled  Tench. 

Have  them  frefh  from  the  pond,  fcrape, 
gut,  and  wadi  them  ; put  them  into  a ftew- 
pan,  with  as  much  water  as  will  cover  them, 
with  fait,  whole  pepper,  rind  of  lemon,  a 
piece  of  horfe  radidi,  a faggot  of  fweet  herbs, 
an  onion  (luck  with  cloves.  When  you  think 
them  enough,  take  fome  of  the  liquor  they 
were  boiled  in,  put  to  it  a glafs  of  wine,  lome 
catchup,  gravy,  and  verjuice,  a dired  ancho- 
vy, a piece  of  butter  rolled  in  flour;  boil  it  a 
few  minutes;  add  a pint  of  dirimps  to  , the 
lauce,  pour  it  over  the  fldi.  Garnidi  it  with 
pieces  of  fried  bread,  about  four  inches  long, 
diced  lemon,  fcrapcd  hoi  fe-radilh,  and  pickled 
mulhrooms. 


lid 
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To  bake  Tench. 

Gcr  them  fi-e(h  our  of  the  pond,  kill  them 
by  a hard  ftrokc  on  the  back  of  the  head, 
ferape,  gut,  and  walk  them;  Jay  them  into  a 
deep  earthen  pan,  with  fomeftrong  gravy  and 
white  wine,  an  equal  quantity  of  each,  as 
much  as  will  cover  the  fifli  ; add  to  them 
fome  frdh  mnriirooms,  or  pickled  ones,  if  you 
have  none  fredi,  a little  catchup,  two  ancho- 
vies, two  or  three  flialots,  fome  whole  pepper, 
mace,  nutmeg,  cloves  and  fait,  fome  Ihrcd 
rind  of  lemon,  a faggot  of  fweet  herbs;  lay 
fome  fmall  pieces  of  butter  upon  the  filh,  tie  a 
paper  over  the  top.  An  hour  will  hake  them. 
When  they  are  baked  enough,  take  out  the 
fweet  herbs  ; add  a little  len'on  juice  to  the 
fauce,  and  thicken  it  with  yolks  of  eggs,  and  a 
little  cream,  Jhaking  it  about  ; put  the  filh 
into  a warm  dilh,  with  the  fauce  over  it.  Ga'- 
nifh  with  lemon,  beet  root,  acjd  feraped  horJe- 
radiJh. 

Another  ’way  to  bake  them. 

Clean  and  prepare  them  as  already  men- 
tioned, rub  the  ihfide  of  a pafty-pan  with  but- 
ter ; mix  together  fome  beat  mace,  nutmeg, 
pepper,  and  lair,  marjoram,  patflcy,  and 
thyme,  fome  whole  chives,  and  an  onion  ; 
fpi  inkle  fome  of  this  feafoning  over  the  bot- 
tom of  the  pan,  lay  in  the  tenches.  Seafor; 
them  with  the  above  feafonings,  throw  fome 
grated  bread  over  them  ; put  fome  pieces  o 
butter  upon  them,  bake  them,  and  fend  then 
to  table,  with  anchovy  fauce. 
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T 0 roajl  T ench. 

Clean  it  well  from  the  flsme,  make  a little 
hole  near  the  gills,  take  out  the  guts,  clean 
the  throat ; ftutt  the  belly  with  Tweet  herbs, 
or  force-meat,  then  tie  the  tench  to  the  fpic 
with  Tome  fplinters,  and  roaft  it.  Mix  a lit- 
tle verjuice  or  vinegar  with  butter  and  fair, 
with  which  bade  it  frequently.  Garnilh  with 
pickles  and  lemon. 

To /ry  Tench. 

Clean  and  fplit  them  dovvn  the  back,  or 
cut  them  in  pieces-;  fprinkle  fait  and  fweet 
herbs  over  them,  dredge  them  with  flour;’’ 
fry  them  with  mufhrooms.  Send  them  to 
table,  with  catchup,  and  butter  in  a fauce- 
boat. 

1 / 0 boil  Perch. 

Gut  and  clean  them,  give  them  three  o’’ 
four  deep  nicks  with  a knife  on  one  fide  ; put 
them  into  a kettle  or  flew-pan,  with  water, 
flale  beer,  vinegar,  and'  white  wine,  an  equal 
quantirv  of  each,  to  cover  them,  with  fait, 
winter  favoury,  rofemary,  thyme,  parfley,  and 
feraped  horfe-radilh ; let  your  pan  upon  a 
bri/k  clear  fire,  let  it  boil  quick,  then  put  in 
your  filhi.  For  fauce,  take  lome  of  the  liquor 
your  filh  is  boiling  in,  put  into  it  a good  pjece 
of  butter  rolled  in  flour,  fliake  it  about,  make 
it  boil.  When  the  perch  is  enough,  take  them 
up.  Strew  fome  feraped  horfe-radilh  upon 
them.  Pour  the  fauce  over  them.  Garnilh 
with  lemon. 


H 
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N.  B.  Some  people  put  a little  beat  ginger 
over  them. 

Y 0 Jlew  Perch. 

Bleed  them  in  the  tail,  fave  the  blood, 
fcrape,  gut,  and  wafli  them  ; put  them  into  a 
ftew-pan  with  the  blood,  a little  vinegar,  and 
as  much  claret  and  gravy  as  will  cover  them, 
an  onion,  with  two  or  three  cloves  ftiick  in  it, 
two  or  three  blades  of  mace,  a couple  of  an- 
chovies, fome  fliced  horfe-radifli,  half  the  rind 
of  a lemon,  a bundle  of  fweet  herbs,  pepper, 
and  fait  ; cover  the  pan  clofe,  fet  it  on  a flow 
fire.  When  you  think  one  fide  of  the  fifh  e- 
nough,  turn  them  ; mind  they  be  covered  all 
the  time.  When  they  are  flewed  enough,  lay 
them  on  your  dilli  ; ftrain  the  liquor  they  are 
flewed  in,  thicken  it  with  butter  rolled  in 
flour;  pour  it  over  the  filh. 

Tcilch  or  carp  may  be  done  the  fame  way. 

To  fry  Perch. 

Scrape,  gut,  and  wafli  them  clean  in  fait 
and  water,  dry  them  with  a cloth,  dredge 
them  with  a little  flour.  Fry  them  brown  and 
crifp,  drain  them  from  the  fat.  Garnilh  with 
crifped  parfley  and  lemon.  Have  butter,  with 
anchovy,  for  fauce,  in  a bafon. 

To  boil  Sc  ATE. 

Clean  it  very  well,  blanch  it  in  Icalding 
water,  to  make  the  fkin  come  off  both  fides; 
cut  it  acrofs  into  long  flips,  about  two  or  three 
inches  broad.  Put  it  into  boiling  water,  with 
fait  and  vinegar  in  it.  A few  minutes  will 
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boil  ir.  Drain  ihe  water  from  it,  and  fend  it 
to  table,  with  melted  butter  and  catchup,  with 
an  anchovy  diflblved  in  it.  Preferve  the  li- 
quor it  is  boiled  in,  and  if  any  is  left,  put  ic 
into  it,  with  fome  vinegar  and  whole  pepper., 
k eats  very  well  cold. 

To  fry  ScATE. 

Gut  and  clean  it  well,  blanch  it  In  fcalding^^ 
water,  to  make  the  fkin  and  thorns  come  off. 
When  it  is  cold,  cut  it  into  pieces  of  what 
flze  you  pleafe  ; two’  or  three  inches  broad  is 
a common  fize.  Dredge  it  with  flour,  fry  it 
crifp,  drain  the  fat  well  from  it.  Send  ic,  to 
table,  with  melted  butter  andv  anchovy,  cat- 
chup, or  walnut  pickle. 

7o  bail  Plaice  or  Flounders; 

Gut  them,  and  cur  off  the  fins ; put  them 
into  boiling  water,  with  fait,  and  a little  vine- 
gar in  ir.  When  you  think  them  enough,, 
drain  them  well.  Send  them  to  table,  garnifh- 
ed  with  boiled  parfley  chopped,  with  plain  but- 
ter, or  catchup,  or  anchovy  fauce. 

N.  B.  Some  people  put  a little  white  wine 
into  the  water  they  are  boiled  in,  with  whole' 
feafonings,  horfe-radifli,  a faggot  of  herbs, 
and  an  onion ; but  thele,  or  any  of  them,  may, 
be  put  in  as  you  chufe. 

7o  Jiew  Flounder.s. 

When  your  flounders  are’clean  drefled,  and 
the  tins  cut  off,  dredge  them  ; lay  them  into 
a flew-pan,  with  as  much  water  as  will  cover 
them,  a blade  or  two  of  mace,  a little  fait,  and 

H 2 rind! 
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rind  of  lemon.  When  you  think  the  filh  c- 
noiigh,  pour  the  liquor  from  theminto  a fauce- 
pan,  with  an  anchovy,  a flialot  (hied  Imall,  a 
few  muflirooms,  Tome  catchup,  and  a piece  of 
butter  rolled  in  flour;  give  it  a boil,  Ibaking 
It  about  ; pour  it  over  your  filb.  Garnilh 
with  boiled  parfley  and  lemon. 

To  fry  Flounders. 

Drefs  and  cut  off  the  fins,  dry  them  well 
with  a clean  cloth,  dredge  them  with  flour. 
Fry  them  a fine  brown  in  oil,  beef  dripping, 
or  butter;  drain  the  fat  from  them,  and  fend 
them  to  table,  garniflied  with  parfley.  For 
fauce,  melted  butter,  with  catchup,  or  walnut 
pickle  in  it. 

To  flew  SoALS. 

Skin  and  clean  them  well ; mix  a little  vi- 
negar, water,  and  fait,  let  them  lie  in  this  an 
hour,  then  dry  them  with  a cloth  ; put  them 
into  a ftew-pan,  with  a pint  of  water,  half  a 
pint  of  white  wine,  half  a pint  of  gravy,  a fag- 
got of  fweet  herbs,  an  onion,  feme  whole  pep- 
per, ihace,  nutmeg,  and  fait  ; cover  them 
clofe,  and  let  them  boil  fiowly  till  enough; 
take  them  up,  ftrain  the  liquor,  thicken  it 
with  a piece  of  butter  rolled  in  fl uur,  pour 
it  over  the  foals.  Garnilh  with  horle-radifh 
and  lemon. 

N.  B.  A fmall  turbit  may  be  drdled  the 
fame  W4y. 

Tu  fry  SoALs. 

Gut,  fkin,  and  wafli -them,  dr.y  them  with 

a cloth, 


ART  c/COOKERY.  89) 

a clotli,  dredge  them  with  flour;  fry  them 
hrowD)  drain  them  from  the  fati  Oat  mill  with 
crifped  parfley  and  lemon.  For  fauccj  melted 
butter,  with  catchup,,  anchovy,,  or  walnut 
pickle; 

T"o  road  a Pike. 

Scale  and  gut  it  through  the  gilF,  w^afH- 
it  very  clean,  and  fluff  it  with  this  force-meat ;; 
take  a quarter  of  a pound  of  beef  or  mutton 
fuet  Qired  fine,  as  much  grated  bread,  a few 
oyfiers  leaped  and  cut,  the  liver  of  the  fifli,  an 
anchovy  flared  fmall,  parfley,  thyme,  marjo- 
ram, and  favoury,  an  onion  fliredv  Seafon 
with  mace,  nutmeg,  pepper,  and  fait-  Work, 
thefe  up  into  a pafle  with  a little  cream,  and- 
the  yolk  of  an  egg.  When  you  have  put 
this  force-meat  into  the  belly,  fpit  it,  tie  it  on^ 
with  two  fplinters,  and  a piece  of  tape,  dredge 
and  bafte  it.  When  it  is  about  half  done,, 
rub  it  over  with  the  yolk  of  an  egg,  and  throw 
fome  grated  bread  over  it.  An  hour  will  roaft 
it.  For  fauce,  melt  butter,  with  fome  oyfter  li- 
quor, a little  gravy  and  catchup,  or  a.  few> 
pickled  mufhrooms  in  it. 

Where  there  is  a conveniency  to  bake  it,  it; 
will  eat  as  well,  and  be  lefs  trouble,  but  yotn 
muft  fmear  it  all  over  w'ith  the  yolk  of  an  eggj 
and  rub  part  of  the  ingredients  which  are 
mixe-<l  for  the  fluffing  over  it.  put  a lit- 
tle butter  and  vinegar  into  the  pan  you  bako. 
it  in.. 

To  ho'tl a Pike; 

Gut  and  wafh  it,  rub  the  infide  and  outFde' 
H 5.  very 
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very  well  with  fair,  wafli  it  off again  with  vine- 
gar. Boil  if  in  the  following  pickle  ; water, 
with  half  a pint  of  vinegar,  a bundle  of  fweec 
herbs,  mace,  whole  pepper,  fait,  an  onion, 
fome  horfe-radifli,  and  rind  of  lemon,  two 
or  three  bay  leaves.  When  the  liquor  boils, 
pur  in  the  pike.  Half  an  hour  will  boil  one. 
For  fauce,  a little  of  the  liquor  it  was  boiled 
in,  with  a glafs  of  white  wine,  a couple  of 
anchovies,  fome  grated  lemon  peel,  a little 
nutmeg.  Thicken  it  with  a piece  of  butter 
rolled  in  flour.  A fewoyfters  or  cockles  may 
be  added  to  this  fauce. 

N.  B.  Crab,  lobfter,  or  flirimp  fauce  is  pro- 
per for  boiled  pike. 

A plain  way  io  boil  a Pike. 

When  well  cleaned,  turn  it  round,  with 
the  tail  in  the  mouth,  give  it  three  or  four 
nicks  on  the  back  with  a knife  ; put  it  into 
boiling  w'ater,  with  fait,  vinegar,  mace,  and 
lemon  peel  in  it.  Send  it  to  table,  with  caper 
or  anchovy  fauce. 

To  ^r(?;7  Pike. 

Yon  may  either  fplit  it  or  not,  as  you  pi  cafe  ; 
fcotch  it  on  the  fkinny  fide,  throw  on  fair,  and 
lay  it  in  a tin  pan  before  the  fire;  bafie  it  fre- 
quently, turning  it.  Garnifh  with  fried  par- 
fley  and  lemon.  For  fauce,  melted  butter, 
and  catchup. 

N.B.  Jack  may  be  done  in  the  fame  man- 
ner as  pike. 

To 
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To ftew  an  Eel. 

Take  a lar^e  one,  fkin  anci  clean  it  very 
well,  and  (luff  it  with  the  following  mixture  ; 
fome  graced  bread  and  fuet,an  equal  quantity 
of  each,  (bred  anchovy,  a few  oyfters  Ihred, 
fome  ill  red  parlley;  feafon  with  mace,  nut- 
meg,  pepper,  and  fait.  After  you  have  put 
in  this  Huffing,  few  it  up,  t*urn  it  round,  and 
put  in  a fkewer,  to.hold  it  in  llnpe  ; lay  it  in- 
to a ftew-pan,  with  half  a pint  ol  red  wine, 
and  as  much  water  as  will  cover  it,  an  onion 
fluck  with  two  or  rhree  cloves,  fame  blades  of 
mace,  a little  I'alt,  a bunch  of  herbs  ; cover 
the  pan  clofe,  let  u ftew  foftly  till  you  think 
the  eel  enough,  then  take  otit  the  onion  and 
herbs.  Lay  the  eel  into  a difti,  cover  it,  and 
fet  it  over  a pan  of  boiling  water,  to  keep 
warm,  while  you  are  thickening  the  lauce  with 
a piece  of  butter  rolled  in  flour  ; diflblve  an 
anchovy  in  it,  and  fqueeze  in  a little  lemon 
juice.  What  force- neat  leaves  from  the  ftuf-. 
fiiig  make  it  into  balls,  fry  them,  and  put  them 
into  yoiir  fauce,  tofs  them  about  in  it,'  and 
pour  it  over  the  eel.  Garnifli  with  lemon,  and 
horfe-radilh. 

To  fry  Eels. 

Make  them  clean  and  dry,  cut  them  into 
pieces : if  they  are  very  large  ones,  fplit  them, 
feafon  with  pepper  and  fait,  dredge  them  with 
flour;  fry  them  a fine  brown,  drain  the  fat 
well  from  them.  For  fauce,  parfley  and  but- 
ter.' Garnilb  with  fried  parfley  and  lemon. 

To 
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To  broil  Eels. 

Skin,  gut,  wafli  and  dry  them  well  with  a 
cloth.  Gut  them  into  pieces.  Take  grated 
bread.  Aired  pai-fley,  thyme,  marjoram,  mace, 
nutmeg,  pepper,  and  fait,  mix  all  together. 
Rub  the  eels  over  with  the  yolk  of  an  egg, 
and  drew  thele  ingredients  over  them.  Broil 
them  a Ane  brown  • over  a charcoal  or  clear 
fire,  or  before  the  fire.  Send  them  to  table 
vith  anchovy  fauce,  or  plain  butter.  GarniQi 
with  lemon  and  fried  parfley. 

' To  fry  T ROUTS. 

Scrape,  gut,  and  wafh  them  clean,  dry  and 
dredge  them  with  fiour  ; fry  them  a fine- 
brown.  GarniAi  with  crifped  paiAey  and  le- 
mon. For  fauce,  butter,  with  catchup  or  an-, 
chovy. 

N.B.  In  the  fame  manner  you  may  fry 
ftuall  pike,  perch,  jack,  and  fmall  eels  cut  rnr 
to  pieces,  or  a chine  of  falmon. 

To  bml  Trouts. 

Gut  and  waAi  them  clean,  dry  them  with  a 
cloth,  fcotch  them  on  one  fide.  Put  them  in- 
to boiling  water,  with  fait,  vinegar,  horfe  ra- 
diAi,  and  a bunch  of  parAey  in  it.  For  fauce, 
melt  butter,  with  a little  of  the  liquor  they  are 
boiled  in,  withfome  walnut  pickle  in  it.  Gar- 
niAi with  boiled  parlley  chopped,  and  horfe- 
radiAi. 

To  bake  Trouts. 

Gut  and  waAi  them,  lay  them  into  an  earth- 


ART  0/ COOKERY.  93 

cn  pan  ; feafon  them  betwixt  every  layer  with 
I beat  mace,  nutmeg,  pepper,  and  fait;  lay  in 
I two  or  three  bay  leaves,  an  onion  cut  into 
I quarters.  Put  (ome  pieces  of  butter  on  the 
i top,  pour  in  half  a pint  of  water,  w'ith  a little 
; vinegar;  tie  paper  over  the  top,  and  bake 
j them.  They  eat  well  either  hot  or  cold. 

To  pickle  Salmon Jlur^eon  way. 

Take  a well  grown  falmon,  do  not  cut  it> 
but  take  out  the  guts  with  the  gills,  wafh  i^ 

I very  well,  but  do  not  fcale  it ; cut  it  acrofs,  in“ 
to  as  many  pieces  as  )'ou  chufe,  lay  them  into 
cold  water  a little.  Take  mace,  nutmeg,  cloves, 
and  race  ginger,  of  each  one  ounce,  tvvo 
ounces  of  w'hite  pepper;  flice  the  nutmegs 
and  ginger.  Put  half  of  the  feafonings  into 
the  filh,  tie  them  up  with  bafs,  in  the  fame 
manner  as  fturgeon.  Boil  it  in  a pickle  of 
vinegar  and  water,  an  equal  quantity  of  each, 
with  a good  deal  of  common  fait,  and  an 
ounce  of  £alt-petre.  Be  fure  to  have  it  co- 
vered in  the  boiling,  and  do  not  put  in  the 
fifn  till  it  boil.  An  hour  is  fufficient  to  boil 
it.  Scum  off  the  far  while  it  is  boiling,  lay 
it  to  drain.  Boil  a frelh  pickle  to  keep  it  in, 
three  parts  vinegar,  with  common  fait  and 
falt-petre,  and  the  remainder  of  the  feafon-' 
ings.  When  it  is  cold,  and  the  falmon  cold, 
Iptic  them  together,  and  keep  it  clofe.  It  will 
keep  all  winter. 

To  boil  Salmon  hard.,  or  what  is  called  kettle d 

Sabnm. 

Get  me  new  caught,  gut  and  walli  it  clean, 

but 
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but  do  not  icrape  the  fcalcs  off  it;  put  fome  ] 
vinegar  into  the  water,  with  a pint  of  fait  for 
each  gallon  of  water.  When  the  pickle  is  near 
boiling,  take  the  feum  clean  off,  when  it  boils, 
put  in  the  falmon,  with  the  ikinn}^  fide  upper- 
moft.  A whole  falmon  of  twelve  or  fourteen 
pounds  weight  will  take  an  hour  to  boil  it ; if 
fplit,  half  an  houj;’,  from  the  time  it  boils  after 
the  fidi  is  put  in,  as  the  water  will  then  ceafe 
from  boiling  a while.  Boil  it  flowly,  and  as. 
the  ftrength  of  the  pickle  will  make  the  faU 
rnon  fwim  at  the  top,  keep  it  down  with  a flice 
all  the  time  it  is  boiling,  and  feum  off  the  oil 
as  it  rifes,  taking  great  care  not  to  break 
the  fkin  or  fcales  of  the  fifh.  Garnifl)  with  j, 
boiled  parlley,  or  fennel,  chopped,  and  fome 
coddled  goofeberries.  Send  plain  butter  tor- 
fan  ce. 

This  falmon  eats-  very  well  cold,  and  will  . 
keep  two  or  three  days  m the  pickle  it  was 
boiled  in,  if  free  from  feum,  and  fedimenr. 
When  cold,  garnilh  with  raw  parlley,  and 
fennel.  j! 

T 3 boil  Salmon  mellow  and  juicy. 

It  mud  not  be  boiled  till  foft,  fo  as  when 
you  prefs  it  with  your  finger,  it  will  ftand  hol- 
low ; or  if  it  is  not  convenient  to  keep  it  io  j 
long,  it  may  be  foftened  by  fprinkling  luke  - j; 
warm  water  upon  both  fidcs,  till  you  find  it 
anfwer  the  above  direeflions,  ar  cold  water,  if  ^ 
the  fifh  lies  in  the  fun  ; obferve  the  fame  di-  jj 
regions  as  with  the  hard  falmon,  and 
fame  fauce  and  garnifliing.  W hen  boiled  'nX 
this  foft  way,  it  looks  more  beautiful,  d he  kit-  * 

ted;  I 
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ted  fihnon  which  is  lent  from  North-Britain 

IS  all  boiled  in  this  manner. 

If  you  want  to  keep  it  tome  time,  boil  fome 
Ivater,  with  as  much  ialt  as  direbled  for  boil- 
ing the  lalmon  in,  let  it  cool,  and  to  half  a 
pint  of  this  brine  put  a quart  of  vinegar.  Co- 
ver your  (almon  with  this  when  cold.  Keep 

the  veirel  dole  covered,  as  theairfpoils  it. 

1 ‘To  broil  Salmon. 

I When  clean  waihed,  lay  a piece  of  what  fize 
y^ou  pleafe  into  a tin  pan  before  the  (ire,  fea- 
bned  vvith  pepper  and  fait ; turn  it,  that  it  may 
aroil  on  both  (ides.  When  you  think  it  e- 
lough,  take  it  up,  rub  a piece  of  butter  on  it. 
Send  it  to  table,  ga»'ni{hed  with  boiled  parfley, 
^nd  plain  melted  butter  in  a baton. 

' Bilked  Salmon. 

Split,  wafh,  and  cut  it  in  pieces.  Seafon 
it  with  pepper  and  fait.  Lay  it  into  an  earth- 
en difh,  with  fome  pieces  of  butter  upon  it  ; 
pour  into  the  dilh  half  a pint  of  water,  with  a 
little  vinegar,  or  ftrong  beer,  with  two  or 
three  corns  ot  allfpice,  and  an  onion. 

Driedj  or  kippered  Salmon. 

Split  and  wafh  it  clean;  rub  it  well  with 
fait  on  the  fkinny  fide,  and  fprinkle  the  other 
fde  well  with  fait  : lay  it  into  a tray,  with  the 
fkinny  fide  down,  and  bafte  it  with  the  pickle 
which  runs  from  it  every  day.  A large  faU 
mon  which  weighs  twejve  or  fourteen  pounds, 
mufl  lie  five  or  fix  days  in  fait,  if  it  is  inten- 
ded for  keeping:  if  to  be  ufed  in  a few  days, 

let 
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.et  it  lie  in  fait  twenty-four  hours.  Small 
ones  ol  about  fix  pounds  weight  may  lie  in 
the  pickle  three  days,  when  intended  for 
keeping,  and  only  fix  hours,  when  to  be  ufed 
in  a few  days.  VVhen  you  take  them  out  of 
die  pickle,  wafli  the  fait  olf  with  water,  lay 
them  upon  a table  to  drain,  with  a weight 
upon  it,  prefs  it;  put  pieces  of  flicks,  of  any 
wood  but  fir,  acrofs,  to  keep  it  fpread.  Hang 
it  in  a dry  cool  place.  Rain,  or  much  fun 
will  fpoil  them. 

N.  B.  Be  fure  to  give  it  fait  enough.  It  muft 
be  quite  covered  with  fair. 

I To  dre/s  kippered  Salmon. 

Cut  a piece  of  what  fize  you  pleafe,  broil  it 
before  the  fire,  turning  it,  that  both  fides  may 
be  done  enough.  When  done,  rub  a piece 
of  butter  on  it.  Bend  it  to  table,  with  melted 
butter. 

Some  people  broil  it  in  buttered  paper  up- 
on a gridiron.  Cut  it  into  thin  flices,  and 
fend  it  to  table  in  the. paper. 

Tohroi! frejh  Cod. 

Gut  and  wafli  it  clean,  infide  and  out  ; pu^ 
it  into  boiling  water,  with  a good  deal  of 
fait  in  it.  Let  it  boil,  and  when^the  eyes 
drop  out,  it  is  enough.  A fmall  or  middling 
cod  may  be  turned  round  with  the  tail  ihrougii 
the  mouth,  faftened  with  a fkewer,  and  boil- 
ed on  a fifli  plate,  to  keep  it  whole.  Mind 
to  feum  the  kettle  before  the  fifli  is  put  in, 
and  when  it  requires  it.  Cut  the  liver  into 
four  or  five  pieces,  and  boil  it  with  the  filh  ; 

drain 
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drain  it  well.  For  fauce,  have  melted  but- 
ter, with  a little  good  gravy,  a glafs  of  red 
wine,  an  anchovy,  and  any  fort  of  fltell  fifli 
in  one  fauce-boat,  and  plain  butter  in  ano- 
ther. Garnilh  with  the  liver,  and  horfe-ra- 
di(b.  You  may  fry  and  lay  round  the  cod  any 
fort  of  fmall  fifh. 

To  drefs  crimped  Cod. 

Allow  a pint  of  fait  to  a gallon  of  hard 
water.  When  it  is  juft  going  to  boil,  take 
off  the  fcum.  Have  your  cod  cut  into  flices. 
When  the  fait  and  water  has  boiled  half  an 
hour,  put  in  the  fi(h,  let  it  boil  fix  minutes, 
drain  it;  dredge  the  flices  with  flour;  broil 
them,  bafte  them  with  butter.  Send  them 
to  table,  garnilbcd  with  crifped  paifley,  with 
catchup  fauce,  and  plain  butter. 

To  boil  a Cod’s  Head. 

Tie  it  round  with  pack-thread,  have  fomft 
water  boiling,  with'- a handful  of  fait,  a pint 
of  vinegar,  a piece  of  horfe-radilh,  and  a bun- 
dle of  Iweet  herbs.  When  this  hns  boiled  a 
quarter  of  an  hour,  put  in  the  head  upon  a 
fifh  place.  When  the  eyes  drop  out,  it  is  e- 
nough.  Take  it  carefully  up,  drain  it  upon 
the  fifh  plate,  and  Aide  it  on  your  dilh  as 
whole  as  poffible.  Garnifh  with  horfe  radifh 
and  pickled  oyfters  or  cockles.  For  fauce, 
melt  butter,  with  a little  ot  the  liquor  the 
head  was  boiled  in,  and  an  anchovy,  fome 
flirimps,  oyfters,  or  any  thing  you  chufe. 
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To Jiew  Cod. 

Gut  and  wafli  it,  cut  it  into  pieces,  lay  them 
into  a flew-pan,  feafoned  with  mace,  nutmeg, 
pepper,  and  fait ; put  in  an  onion,  a bundle  of 
herbs  ; cover  the  pan  clofe,  and  let  it  fimmer 
fix  minutes ; then  add  a few  oyfters  with  their 
liquor  ftrained,  a fliceof  butter  rolled  in  flour, 
the  juice  of  half  a lemon  ; cover  it  clofe  again, 
and  let  it  ftew  gently  till  it  is  enough,  fhaking 
the  pan  frequently.  When  you  think'it  is  e- 
Eough,  take  out  the  onion  and  fweet.  herbs. 
Ray  the  fifh  on  a difilt,  pour  the  fauce  over  it. 
Garnifh  with  mulhrooms  and  lemon. 

To  boil  Haddocks. 

Scrape,  gut,  and  wafli  them  clean,  fkin 
them  and  take  out  the  fmall  bones  on  each 
fide,  by  taking  hold  of  them  down  at  the 
tail  with  a knife,  pull  them  up,  and  they 
will  come  clear  from  the  large  bone.  Put  a 
good  de^il  of  fait  in  the  water  you  intend  to 
boil  them  in,  feum  it  well,  put  in  the  fifh 
when  it  boils.  A quarter  of  an  hour  will 
boil  fmall  ones.  For  fauce,  melted  butter, 
W'ith  anchovy  and  walnut  pickle,  or  any  fort 
of  fliell  fidt  fauce. 

To  broil  Haddocks. 

Scrape,  gut,, and  w’afh  them,  fprinkle  them 
with  fait  both  outfi.de  and  infide,  lay  them  into 
a tray  all  night  ; next  day  hang  them  up  to 
dry.  When  they  have  hung  a day,  they  are 
fit  for  ufe.  Skin  and  bone  '^m,  as  diretled 
for  boiling,  and  broil  them  tHore  the  fire  on 
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a fifli  fpit,  or  a tin  pan,  turning  them.  For 
fauce,  melted  butter,  with  hard  eggs  chopped 
and  a little  catchup- 

To fry  Haddocks. 

Take  fre(h  fmall  ones,  gut,  and  wadi  them  5 
take  off  the  fkin  and  fmall-  bones,  fpnnkle  a 
little  fait  on-  them,  dredge  them  with  flour. 
Make  your  dripping  or  butter  boiling  hot. 
Fry  them  a little  brown.  Lay  them  round  in 
the  di(h.  Garnifh  with  crifped  parfley.  For 
fauce,  melted  butter,  with  anchovy. 

N.  B.  Do  whitings  in  the  fame  manner,, 
but  with  the  flcin  on. 

To  boil  Whitings. 

Gut  and  wafh  then  well,  turn  them  round 
with  the  tail  in  the  mouth  ; have  your  water 
boiling,  with  fait  in- it,  feum  it  well,  put  in 
the  whitings.  A quarter  of  an  hour  will  boil 
fmall  ones.  Drain  them  well.  Garnifli  with 
boiled  parfley  chopped,  and  lemon.  For 
fauce,  melted  butter,  and  catchup. 

To  fry  Herrings. 

Take  off  the  heads,  take  out  the  guts  with 
the  gills,  without  cutting  them  open.  Wafli 
them  very  clean,  dry  them ' with  a cloth, 
fcorch  them.  Seafon  with  pepper  and  fait, 
dredge  them  with  a-  little  flour.  Make  your 
dripping  of  butter  as  hot  as  poffible,  and’  fry 
your  litrrings  a fine  brown.  7'hcn  put  into 
the  pan  a good  few  fliccd  onions,  which  fry  a 
light  brown.  Drain  the  herrings  from  the  fat, 
lay  them  on  a difh,  and  tlic  fried  onions 

1 2,  round 
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round  them.  For  fauce,  melted  butter,  with 
catchup,  or  walnut  pickle. 

To  broil  Herrings. 

Make  them  clean,  asdiredled,  fcotch  them, 
feafon  with  pepper  and  fair.  Dredge  them 
with  a little  flour.  Broil  them  before  the  fire 
in  a tin  pan,  turning  them,  that  both  Tides 
may  be  done.  Send  them  to  table  as  hot  as 
poflible,  with  catchup  fauce. 

To  bake  Herrings  or  Mackrell. 

Take  off  the  heads,  gut  and  wa(h  them* 
Seafon  them  with  mace,  pepper,  and  fait.  Lay 
them  into  a deep  earthen  pan,  with  a couple 
of  bay  Rave-s -between  each  layer,  and  an  o- 
nion  ftuck  with  cloves.  Put  fome  pieces  of 
butter  on  the  top.  Pour  fome  vinegar  and 
water  into  the  mhgj  an  equal  quantity  of  each, 
tie  a paper  ov-er  the  top,  and  bake  them. 
They  .eat  .well  eithcT  hot  or  cold. 

^ Sprats  rnay  be  done  in  the  fame  manner. 

To  boil  Mackrell. 

Cut  off  the  heads,  gut  and  wafli  them  clean. 
Put  them  into  boiling  water,  with  lalt  and  a 
little  fennel  in  it.  Twenty  minutes  will  boil 
them.  Garnifh  with  boiled  parfley  and  fennel 
chopped.  For  fauce,  have  melted  butter  and 
catchup. 

To  broil  Mackrell. 

Cut  off  the  heads,  gut  and  vvalh  them, 
fcotch  them  with  a knife.  Seaton  with  pepper 
and  fait.  Broil  them  before  the  fire  in  a tin 

pan. 
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pan,  turning.iliem.  Send  them  to  table,  gar- 
nhhed  with  fennel,  and  plain  melted  butter 
for  fauce. 

Dried-  Mackrell.  . 

Gut  and  wadi  them  clean,  fplit  them  open, 
Srafon  them  with  pepper  and  lalt.  Let  them 
lie  all  night  in  the  fealoning  ; next  morning 
fpelk  them,  to  keep  them  Ipread,  hang  them  ■ 
up  to  drj'.  They  eat  very  well  after  having 
hung  a day,  broiled  either  on  the  gridiron,  ,or. 
before  the  fire.  Send  them  to  table,  with  plain . 
melted  butter. 

To  boil  a Turbot. 

Lay  It  two  hours  in  fait  and  water.  Have 
the  filh  kettle  ready  with  water,  vinegar,  fait, 
and  a piece  of  horfe-radilh,  feum  it.  When: 
it  boils,  put  in  your  turbot,  upon  a filh  plate.. 
Tw'enty  minutes  will  boil  a middling  lized 
one.  Take  it  up  carefully  upon  the  filh  plate, 
drain  it  very  well.  Have  ready  lobTer  fauce,, 
made  thus;  melt  fome  butter,  put  to  it  a 
lobfter,  the  body  well  bruited,  and  the  meat 
cut  into  fmall  pieces;  let  it  boil  after  the 
lobfter  is  in.  Send  this  in  one  balon,  ,and 
plain  butter  in  another.  Garnilh  with  lemon  > 
and  barberries. . , 

To  bjil  a piece  offrejio  SturgRon.  . 

Make  it  very  clean.  Have  ready  boiling' 
the  following  pickle  ; to  two  quarts  of -water, , 
a pint  ol  vinegar,  the  rind  of  a lemon,  and  a- 
piece  of  horfe-radillt  fliced,  fome  whole  pep- 
per, fait, a bay  leaf,  a blade  or  two  of  mace. 

^ 3 Eor 
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For  faucc,  melted  butter,  with  an  anchovy 
dilTolvcd  in  it,  the  body  of  a crab,  a few 
fhrimps,  a little  catchup,  give  it  a boil,  and 
fend  it  to  table  in  a fauce-boat.  Garnilh 
your  filh  with  pickled  oyfters,  lemon,  and 
liorfe-radifh. 

To  roaji  a piece  of  frejh  Sturgeon. 

A piece  of  ten  pounds  is  a pretty  fize; 
ikeep  the  fcales  on,  lay  it  into  fait  and  water 
lix  hours,  faften  it  on  your  fpit  ; bafte  it  fif- 
teen minutes  with  butter,  dredge  it  with  flour. 
Mix  a little  beaten  mace,  nutmeg,  pepper^ 
fait,  and  fweet  herbs  pounded ; ilrew  thefe 
over  it,  then  a little  grated  bread.  Bafte  it 
frequently  with  butter,  and  what  falls  from  it, 
till  it  is  enough.  For  fauce,  fe.t  on  a pint  of 
water,  with  a little  rind  of  lemon,  an  ancho- 
vy, an  onion,  ftuck  with  cloves,  a faggot  of 
fweet  herbs,  a blade  or  two  of  mace,  a few 
corns  of  pepper,  a little  horfe-radifn  ; cover 
the  pan  clofe,  and  let  it  boil  a quarter  of  an 
hour.  Strain  it,  put  it  into  a faucc-pan  a- 
gain,  with  a pint  of  white  wine,  fourteen  or 
fixteen  oyfters,  with  their  liquor  ftrained,  a 
little  catchup,  the  body  of  a crab  well  brui- 
fed,  a flice  of  butter  rolled  in  flour.  Give 
them  a boil,  pour  it  over  the  fifli.  Garnilh 
-with  lemon. 

To  drefi  very  dry  fait  Fish. 

. Large  ling  is  the  beft ; lay  it  in  water 
twenty  four  hours.  Set  it  upon  the  fire  in 
cold  water.  Let  your  Are  be  flow.  Allow 
it  half  an  hour  alter  the  water  boils.  Send 
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it  to  table,  garniflied  with  hard  eggs,  and 
chopped  parinips.  For.faucc^  meleed  butter, 
with  hard  eggs  fhred.  Have  parinips  boil- 
ed tender,  ferape  and  chop  them,  heat  them 
up  in  a fauce-pan,  with  a little  milk,  and 
a flice  of  butter.  Salt  them  to  your  tade, 
and  fend  them  to  table  in  a place  by  them- 
felves,  to  eat  to  the  fait  filh  ; or  lend  mafhed 
potatoes,  or  both. 

Dry  fait  cod  may  be  drefle.d  in  the  fame 
manner. 

To  drefs  Cods- Sounds. 

Day  the  quantity  you  intend  to  ufe  into 
warm  water  a quarter  of  an  hour,  then  rub 
■ them  well  with  fait,  to  take  off  the  dirt  and 
ikin.  Set  them  upon  the  fire  in  cold  water, 
give  them  a boil ; dry  them  with  a cloth, 
fprinkle  a little  pepper  and  fait  upon  them, 
dredge  them  with  flour,  and  broil  them  whole 
I before,  a clear  fire,  hafling  them  now  and 
I then.  Garniih  with  hard  egg.  For  fauce,  mel- 
ted butter,  with  a little  good  gravy  and  catch- 
up in  it. 

N.  B.  If  you  do  not  chufe  them  broiled, 
1 clean  them  as  direfted,  and  boil  them  till  e- 
noLigh.  Serve  them  with  the  fame  fauce  an^ 
garnilliing. 


1 Make  them  very  clean  in  the  manner  above 
I di reded,  cut  them  into  pieces  ; boil  them  in 
I milk  and  water  till  tender.  Drain  them  in  a 
\ cullender,  then  put  them  into  a clean  fauce- 
I pan,  feafoned  with  beaten  mace,  nutmeg,  and 

fait  ; 
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Hilt  ; add  a proper  quantify  of  cream  for  fauce, 
with  a flice  ofbuner  rolled  in  flour.  Set  them 
upon  the  fire,  keep  lhaking  your  fauce  pan. 
about  till  the  fauce  is  thick  and  fmooth.  Gar- 
nilh  with  lemon. 

To Jlew  Shrimps  or  Crawfish. 

Pick  out  the  tails  till  you  have  about  three 
pints,  bruife  the  bodies,  pui  them  into  near  a 
pint  of  water  with  a little  vinegar,  and  a blade 
or  two  of  mace  ; flew  them  fifteen  minutes, 
Itirring  them  nowand  then  ; flrain  them.  Put 
the  liquor  into  the  clean  pan  again,  with  the 
tails,  a little  grated  nutmeg,  and  f'.lt,  a large 
flice  of  butter  roiled  in  flour,  fliake  it  about 
over  the  fire.  Toad  a flice  round  a threepen- 
ny loaf  on  both  fides,  cut  it  into  four  pieces, 
lay  it  into  the  bottom  of  your  difli,  pour  in  the 
filh  and  fauce. 

To  roaji  Lobsters. 

Boil  them  till  enough,  take  them  hot  out  of 
the  kettle,  lay  them  before  a very  clear  fire  in 
a tin  pan,  ^nd  bade  them  with  butter  till  they 
have  a fine  froth.  This  is  better  than  road- 
ing  them  all  the  time,  and  lefs  trouble.  Send 
them  to  table,  with  plain  melted  butter. 

To  buttir  Lobsters  or  Crabs. 

When  boiled,  take  all  the  meat  out  of  the 
bodies  and  Ihells,  mince  it  all  together,  put  it 
into  a ,duicc  p;an,-  with  a fpoonful  of  wine, 
a flice  of  butter  cut  into  fmall  pieces.  Sea- 
fon  it  with  mace  and  nutmeg;  keep  flir- 
ring  it  till  thoroughly  hot.  Fill  the  (bell 
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of  the  body,  which  place  in  the  middle  of 
the  dilh.  Put  the  remainder  into  fmall  faw- 
cers  round  it.  If  lobfter,  garnifli  with  the 
fmall  claws. 

Another  way  to  butter  LassTERS. 

When  boiled,  take  out  all  the  meat,  mince 
it,  and  put  it  into  a fauce  pan.  Sep-fon  it  with 
mace,  nutmeg,  pepper,  and  fait,  put  to  it  a 
piece  of  butter  cut  into  pieces,  a little  grated 
bread;  ftir  it  upon  the  fire  till  the  butter  is 
melted,  and  the  lobfter  quite  hot.  Have  the 
chine  of  the  lobfter  fplit  into  four,  the  long 
way.  Seafon  it  with  nutmeg,  pepper,  and  fait, 
broil  it  before  the  fire,  and  bafte  it.  Lay  your 
. hot  buttored  lobfter  on  a dilh,  and  the  broil- 
ed chine  round  it. 

To  drefs  Crabs. 

Boil  them,  take  out  all  the  meat,  pick  the 
ikin  from  it;  feafon  with  mace  ,and  nutmeg, 
put  a little  grated  bread  to  it.  Cleap  as  many 
of  the  crab  body  (hells  as  will  hold  it,  put. the 
drelfed  crabs,  with  fome  pieces  of  butter,  into 
the  fhells;  fet  them  upon  the  gridiron  over, a 
. clear  fire,  make  it  very  hot,  ftlrring  it  in  the 
flieil,  that  it  may  not  burn.  Set  them  upon  a 
dilh,  and  fend  it  to  table.  It  may  be  done  in 
the  fame  manner  in  a pan,  but  it  has  a much 
finer  flavour  in  the  fliell. 

A very  good  way  to Jlew  Ousters. 

, ^ Beard  and  waOi  your  oyfters  two  or  three 
times  in  their  own  liquor.  If  you  happen  to 
have  very  little  oyfter  liquor,  add  a litU  e wa- 
ter 
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ter  to  it.  When  your  oyfters  are  dean  waflr- 
ed,  drain  the  licjuor  through  a fine  fteve,  or  a 
piece  of  cloth;  put  it  into  a pm,  with  a littl'e  | 
grated  bread,  a blade  or  two  of  mace,  a little  . 
nutmeg,  and  a dice  of  butter  ; dir  it  about  o-  I 
ver  a dow  fire,  till  the  butter  is  melted,-  then  i 
put  in  the  oyders,  and  dir  them  upon  the  fire, 
till  hot.  Garnidi  with  rafpings  of  bread. 

Cockles  or  mufcles  may  be  done  the  fame 
way. 

A ragoo  of  Oysters. 

' Thirty  oyders  make  a pretty  large  didi"i 
Wafh  them  in  their  liquor  ; have  a batter  made? 
thus;  two  eggs  beat,  with  a little  fait,  a little, 
grated  rind  of  lemon,  a very  little  beat  mace,, 
nutmeg,  and  (bred  pardey  ; dir  in  alittle  flour  ;;j 
add  a little  milk,  but  do  not  maJke  it  two  thin.  ■ 
Have,  fome  dripping  or  butter  ready  in  a dew-l 
pan  hot,  dip  your  oyders  one  by  one  in  theti 
batter,  and  fry  them  a light  brown.  Pour  all, 
the  fat  out  of  the  pan  ; put  into  it  four  or  five.j  - 
fpoonfuls  of  the  oyder  liquor  drained,  with  a 
little  piece  of  butter  rolled  in  flour,  a quarter 
of  a pint  of  gravy  ; grate  in  a little  nutmeg, 
tofs  it  about.  When  the  butter  is  melted,  and  [ 
it  is  very  hot,  put  in  the  oyders,  tofs  them  a- 
bout  in  the  pan  over  the  fire  a little.  Garnifli 

with  rafpings  of  bread. 

^ ^ 1(1 
To  fcflllop  Oysters.  ^ 

Wadi  them  in  their  own  liquor  ; make  youi  ir 
fcallop  ihclis  more  than  half  full.  Seafon  thenuii] 
with  a little  bjeat  mace  and  nutmeg  ; fill  up  the  {( 
fliells  with  grated  bread,  let  them  upon  a grid- 
' iron 
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• iron  over  a.  clear  fire  two  or  thice  minutes, 
a :hen*tet  them  before  the  fire.  A tin  oven  is 
:e  oefi  for  this  purpofe.  Bafte  them  with  butter 
e ill  they  are  a fine  brown.  When  one  fide  is 
).  oiovvn,  turn  about  the  (bell,  to  make  it  all  of 
n a colour. 


‘To flew  Muscles. 

Wafh  them  very  clean  in  two  or  three  w'a- 
ters,  that  no  fand  may  be  left  about  them.  Put 
them  into  a ftew-pan,  cover  it  clofe,  and  let 
them  flew  till  they  are  all  opened.  Pick  them 
out  of  the  Ibells ; look  under  the  tongue,  and 
if  there  is  a crab  under  any  of  them,  do  not 
life  them  which  have  it.  Strain  the  liquor ; 
put  the  mulcles  into  a pan,  widPhalf  a pint  of  ^ 
their  liquor  to  each  quart  of  mulcles,  a blade 
or  two  of  mace,  a little  piece  of  butter  rolled 
in  flour ; flew  them  till  thoroughly  warmed. 
Garnilh  with  fippets  of  toafted  bread. 

Stew  cockles  in  the  fame  manner. 

To  make  Oyster  Sauce /or  either  Fijh  or  boiled 

Fowls.. 


Take  off  the  beards,  wafli  them  clean  in 
their  own  liquor;  ftrain  the  liquor,  and  put  it 
into  a pan,  with  a blade  or  two  of  mace,  and  a 
little  whole  white  pepper,  fet  it  upon  a flove, 
or  a flow  fire.  When  it  boils,  put  in- the  oy- 
ffers  to  plump.  They  will  do  in  three  minutes. 
1 ake  a little  of  the  liquor  they  were  plumped 
,j(  in,  to  melt  what  quantity  of  butter  you  want, 
in  bead  of  water.  When  your  butter  is  mclt- 
ed,  put  in  your  oyfLers,  and  give  them  a heat. 


To 


io8  APvT  0/ COOKERY. 

To  crifp  Parsley. 

Have  your  parlley  clean  picked  and  wafn- 
cd  ; put  fome  fine  dripping  or  butter  into  a 
ftew-pan,  make  it  very  hot.  When  it  is  done 
hiffingj  throw  in  the  parfley,  and  take  it  out 
immediately.  If  not  done  quick,  it  will  lofe 
the  colour,  and  turn  fofc.  It  requires  a good 
deal  of  fat  to  do  it  in. 

To  drefs  a Turtle. 

It  is  beft  not  to  take  the  turtle  out  of  the 
water  rill  the  night  before  you  intend  to  ufe  it. 
Lay  it  on  its  back  all  night ; in  the  morning, 
cut  the  throat,  or  cut  the  head  off.  Let  it 
b’eed  as  much  as  poffible;  cut  the  fins  off. 
Scald,  fcale,  and  trim  them  with  the  head, then 
take  off  the  callapee,  (which  is  the  under-fliell 
or  belly)  leaving  to  it  as  much  meat  as  you  can. 
Take  all  the  meat  and  intrails  from  the  back- 
fhell,  except  the  monfieur,  (which  is  the  fat, 
and  looks  green,  and  muft  be  baked  to  and 
with  the  flnell)  walh  it  all  clean  in  fait  and  wa- 
ter, and  cut  it  into  pieces  of  a moderate  fize. 
Take  out  the  bones,  put  them  with  the  fins 
into  a gallon  of  water,  in  a foup  pot,  with  a 
blade  or  two  of  macc,  and  a little  fair ; fcum  it 
well,  and  when  it  boils,  put  in  a few  young  o- 
nions,  fome  thyme,  favoury,  and  paificy,  tied 
in  a bunch,  and  the  veal  part,  except  about 
a pound  and  a half,  which  mufi  be  lefeived 
for  force  meat,  which  make  thus.;  Hired  it 
fine,  with  a little  beef  fuet  and  grated  bread  ; 
feafon  with  mace,  nutmeg,  Cayair  pepper, 
and  fait,  marjoram,  parfley,  thyme,  and  grated 

nnd 
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rind  of  lemon;  work  it  up  with  a raw  egg;* 
When  the  veal  part  hath  boiled  an  hour  in  the 
foup,  take  it  out  and  cut  it  into  pieces,  and 
put  it  to  the  other  part.  Split  open  the  guts, 
fcrape  and  wafli  them  very  clean  in  fait  and 
water;  cut  them  into  pieces  about  two  inches 
long.  The  paunch  you  rtuift  fcald,  fkin,  and 
cut,  as  the  other  parts,  what  hze  you  chufe 
them;  put  them  witH  the  guts  and  all  the  o- 
ther  parts,  except  the  liver,  into  a pan,  with 
about  half  a pound  of  butter,  a few  flralots,  a 
bundle  of  Kveet  herbs,  white  pepper,  mace  and 
lalt,  three  beat  cloves,  a very  little  Cayan  pep- 
per, as  it  is  extremely,  ftrong  ; ftew  thelc  over 
a charcoal  or  clear  fire  half  an  hour;  add  to  it 
three  half  pints  of  Madeira  wine,  with  as  much 
of  the  broth  as  to  cover  it  ; let  it  ftew  gently 
till  tender.  It  will  take  four  hours.  When 
you  think  it  near  enough,  feum  it,  and  put  in 
a little  piece  of  butter  well  worked  in  flodr, 
and  forae  veal  broth,  to  bring  it  to  the  thick- 
-nefs  of  a fi  icallee.  Make  your  force  meat  in- 
to balls  about  the  lize  of  a walnut,  and  puc 
them  into  the  Hew  with  the  reft  about  half  an 
hour.  If  there  are 'eggs,  boil  and  clean  them 
as  you  would  a knot  of  pullets  eggs.  If  there 
are  no  eggs  in  it,  have  a dozen  yolks  of  hard 
boiled  eggs.  Put  the  fte'w,  (which  is  the  calle- 
pafli)  into  piQcback  ihell  with  the  eggs  all  o- 
ver ; fet  it  into  the  oven  tO’  brown  ; or,  if  you 
have  not  the  convenience  of  an  oven,  brown 
jit  with  a lalamander. 

j Slafli  the  callapee  in  feveral  places,  put  it  in- 
to a dupping  pan  ; leafon  it  moderately  with 
beat  mace,  ayan  pepper,  white  p;-ppcr,  fait, 

^ rhyme. 
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thyme,  pailley,  and  young  onions  mixed  with 
a piece  ot  butier.  Put  a piece  of  this  on  each 
flalh,  and  then  (ome  over.  Dredge  a little 
flour  overall.  Bake  it  in  a brilk  oven. 

The  callepafli,  or  back-flaell,  feafon  in  the 
fame  manner  as  the  callapee,  and  bake  it  in  a 
dripping  pan  let  upright.  An  hour  and  a half 
will  bake  it.  it  mull  be  done  before  the  flew 
is  put  in. 

1 he  fins  mull  be  taken  our  of  the  foup  when 
tender,  and  put  into  a ftew-pan  with  fome'good  | 
w'hite  veal  gravy,  a little  Madeira  wine.  Sea-  j 
Ton  and  thicken  them  in  the  fame  manner  as 
the  callepalh,  and  fend  them  to  table  in  a difh 
by  themfclves. 

The  lights,  liver,  and  heart  may  be  done  the 
fame  way,  but  feafoned  higher,  or  the  heart 
and  lights  may  be  ftewed  with  the  callepalhi,,| 
arid  taken  out  before  it  is  put  into  the  Ihell, 
with  a little  of  the  fauce.  Add  a little  more’' 
'feafoning  to  it,  and  difh  it  by  itlelf. 

The  veal  part  may  be  made  into  Scotch  coh-.-i 
lops,  and  the  liver  Ihould  always  be  drelTed  by'' 
itfelt,  in  any  way  you  chufe,  and  not  dewed, 
with  the  callepalh.  It  you  take  the  lights  andi, 
heart  from  the  callepafli,  ferve  them  both  to- 
gether in  one  difh.  Strain  the  foup,  and  lend, 
it  to  table  in  a tureen. 

Itilties.  , 

A 'Callapee. 

L’ghts,  &c.  — Soup. ---Fins. 

Callepalli.  ^ 

A mock  Turtle.  . 

A caliY  head  with  the  Ikin  on,  fcald 
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the  hair,  and  boil  it  with  the  ikin  on  ; then 
cut  it  from  the  bones  in  thin  Jlices.  Stew  a 
knuckle  of  veal,  with  a bundle  of  fweet  herbs, 
an  onion  or  two,  a piece  of  ritid  of  lemon, 
fome  Cayan  pepper,  and  lair.  When  it  is  a 
ftrong  gravy,  and  all  the  goodnefs  boiled  out 
ofthe  veal,  llrain  it ; add  to  it  the  brains,  with 
fome  oyfler  or  anchovy  liquor,  a quart  of  Ma- 
deira wine,  the  juice  of  three  or  four  lemons, 
a little  Cayan  pepper;  p’ut  in  the  fliced  head, 
ftew  it  till  tender.  It  will  take  above  an  hour: 
then  add  ten  or  a dozen  egg-balls,  fome  force- 
meat balls,  truffles,  and  morells.  The  bread; 
of  a fowl,  and  a cow  heal  may  be  added,  if 
agreeable.  Send  it  to  table  in  a ioup  difli,  or 
if  you  have  the  back-lliell  of  a turtle,  line  it 
with  pafte  of  flour  and  water,  fet  it  into  the 
oven  to  harden,  before  you  put  in  the  ingre- 
dients. When  they  are  in,  fet  it  into  an  oven 
to  brown  the  top. 

To  make  Egg  Balls. 

Take  three  hard  boiled  yolks  of  C2fgs,  bruife 
them  fine  with  the  back  of  a fpoon  ; add  to 
it  a little  grated  nutmeg,  white  pepper,  and 
fait ; fqueeze  a little  lemon  or  orano^e  juice  ; 
work  it  up  with  a piece  of  butter,  and  roll  it 
into  little  balls. 

General  Ruki  for  Made  Dishes. 

All  white  fricafies  or  made  difhes  that  have 
ci'cam  in  them,  rnufl  not  be  allowed 
to  boil  after  the  eggs  and  cream  are  put  in, 
and  when  lemon  juice,  mufhroom,  pickle  etc. 
are  put  in,  do  it  jull  before  you  di(h  up,  to 
prevent  it  from  curdling  ; and  let  the  fauce  of 

^2  aU 
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all  made  didies  be  about  the  thicknefs  of 
cream,  brown  fauces  the  fame  thicknefs,  and 
always  equally  feafoned,  that  one  feafoning 
may  not  take  off  the  tarte  of  the  others.  Be 
Turc  never  to  fend  them  to  table  with  feum  or 
fat  on  the  top. 

Made  Dishes. 

Scotch  Coll  OPS,  white. 

Cut  the  quantity  you  would  have  offa  fillet 
or  leg  of  veal  in  fmall  flices  ; beat  them  with 
a rolling  pin;  feafon  them  with  mace,  nutmeg, 
pepper,  and  fait.  Set  your  ftew-pan,  with  a 
piece  of  butter,  on  a flow  fire,  jufl  melt  thq 
butter,  lay  in  your  collops,  and  fry  them  as 
white  as  poffible  ; lay  them  upon  adifli.  Wafli 
cut  the  flew- pan',  put  into  it  half  a pint  of 
flrong  veal  gravy,  let  it  boil,  feum  it;  beat 
two  yolks  of  eggs,  mix  a little  cream  with 
them.  When  the  gravy  is  hot,  put  in  the  veal  ; 
let  it  jiift  boil,  then  put  in  the  eggs, and  cream, 
tofs  them  about  upon  the  fire  a little,  but  do 
not  let  them  boil  again,  for  fear  of  breaking  ; 
fqueeze  in  a little  lemon  juice,  tofs  it  round, 
and  fend  them  to  table,  with  fauce  poured 
cn^er  them.  Garnifli  with  lemon  and  bai ber- 
ries 

N.  B.  If  you  would  make  a fine  dilh  of  it, 
add  boiled  force-meat  balls,  truffles,  morells, 
mufhrooms,  artichoke  bottoms  cut  into  dice  ; 
put  thefe  in  when  you  let  on  the  gravy. 

Scotch  Collops,  brown. 

Cut  them  as  already  diredled,  beat  and  fea- 
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fon  them,  fry  them  in  butter  a fine  brown,  lay 
them  ooadifi-i  before  the  fire;  drain  the  but- 
ter out  of  the  pan,  pour  into  it  fome  good 
brown  gravy,  with  a glafs  of  white  wine,  and 
a fmall Apiece  of  butter  rolled  in  flour.  Make 
it  boil,  put  in  your  veal,  tols  it  about,  dilh  it 
up.  Garnifli  with  lemon  and  mulhirooms,  or 
any  green  pickle.  Fried  force-  meat  balls  may 
be  added,  with  truflles,  morells,  &c.  it  you 
chute. 

You  may  if  you  chufe  fluff  the  udder  with 
force-meat.  Skewer  up  the  part  you  opened 
to  put  it  in,  tie  it  to  the  fpit,  roaft  it.  Lay  it 
in  the  middle  of  the  dilh  with  the  Scotch  col- 
lops. 

Larded  Scotch  Gollops,  browns  . 

Cut  little  thin  flices  off  a leg  of  veal  , as  ma- 
ny as  you  chufe,  cut  oft  the  tkin  and  fat.  Sea- 
fon  them  with  mace,  nutmeg,  and  fait.  Lard 
them  with  fine  fat  bacon.  Fry  them  brown  in 
butter.  Lay  them  into  a difh  ; pour  all  the  tat 
out  of  the  pan,  put  in  fome  goOd  brown  gra- 
vy, with  a piece  of  butter  rolled  in  flour,  a 
bundle  of  fweet  herbs,  and  an  onion.  When  it 
has  got  a boil,  take  out  the  herbs  and  o- 
nion,  put  in  your  collops,  let  them  fliew  a 
quarter  of  an  hour.  A little  before  you  dilh 
it  up,  throw  in  a few  fried  force  meat  balls, 
and  pickled  muflirooms.  Stew  all  a minute 
or  two,  and  dilh  it  up.  Garnilh  with  greea 
pickles. 

Larded  Scotch  Col  lops,  white. 

Cut  the  collops  as  dircifled  above,  feafon 
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them  with  mace,  nutmeg,  pepper,  and  fak 
krew  a Ijtile  grated  bread  over  them.  Lard 
them  with  fine  fat  bacon.  Stew  the  knuckle 
in  as  little  water  as  poffible,  with  a bundle  of 
fweet  herbs,  a blade  or  two  of  mace,  fome 
whole  pepper,  and  a little  fait.  When  you 
have  all  the  goodnefs  out  of  the  veal,  and  the 
liquor  ftewed  into  a pint,  put  in  the  cutlets 
to  Hew.  When  you  think  them  enough,  add 
a glafs  of  wine,  and  afevv  mulhrooms  ; thicken 
it  with  the  yolks  of  two  eggs  beat,  and  a- 
piece  of  butter  rolled  in  flour ; ftir  it  about 
till  fmooth.  Send  them  to  table  garnilhed 
with  lemon.  . 

7b  make  Force-meat  Balls. 

Take  of  lean  veal  and  beef  fuet  an  equa^ 
cuiantity,  a very  little  grated  bread,  fweet  | 
Marjoram,  and  parfley,  fome  rind  of  lemon, 
beat  mace,  nutmeg,  pepper  and  fait.  Hired  all 
very  fine  ; mix  it  into  a pafte  with  raw  eggs; 
flour  your  hands,  and  make  it  into  fmall  balls, 
both  long  and  round  ones.  If  you  want  them 
for  a white  fricaffee,  put  them  into  boiling  wa- 
ter. A few  minutes  will  boil  them.  It  for 
brown,  fry  them. 

7o  prepare  Truffles  and  f or  made~ 

dijldes. 

Have  them  as  frefli  as  poITible  ; take  the 
flalks  from  themorells  ; fee  they  are  not  mity. 
Set  them  on  with  as  much  water  as  will  cov’er 
them  * let  them  fimmer  a few  minutes.  Halt 
an  ounce  of  truffles  and  morells  is  enough  for 
a madc-dilh.  ^ 
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Totnake  a brozun  Calf's  head  Hash. 

. Cleave  the  head,  take  out  the  black  part  of 
the  eye,  walh  it  clean,  and  lay  it  in  cold  wa- 
ter, to  fuck  out  all  the  blood.  When  quite 
clean,  boil  it  tender  ; put  the  brains  into  .a 
cloth,  and  boil  them  along  with  the  head,-  lay  the 
head  to  cool.  When  cold,  cut  the  meat  off  it 
into  thin  dices,  put  it  into  a ftew-pan,  with  a 
proper  quantity  of  good  beef  gravy  ; let  it 
funnier  over  a dow  fire  or  dove  half  an  hour; 
add  fome  fried  force-meat  balls,  and  a few 
bearded  oyflers.  Seafon  with  mace,  nutmeg, 
and  fait,  to  your  tafte ; tofs  it  about  a few 
minutes  upon  the  fire;  beat  up  the  brains 
with  an  egg,  a little  (hred  pardey,  nutmeg, 
and  fait,  a little  dour  and  cream.  Fry  them  in 
fmall  fritters,  about  the  fize  of  a crown  piece. 
Garnifh  the  halli  with  thefe  fritters,  diced  le- 
mon, and  barberries. 

A white  Caf's  head  Hash. 

Clean  the  head,  as  direfted  for  thedi.--dwn 
hafh,  dice  it  ; put  it  into  a flew-  pan,  with  fomc 
I good  veal  gravy,  the  rind  of  half  a lemon  ; let 
It  dmmei  half  an  hour  upon  a dow  dre  or 
j dove.  Seafon  with  mace,  nutmeg,  and  -fair, 

' to  ) our  tade  ; put  in  a fevv  boiled  force-meat 
balls,  fome  parboiled  truffles  and  morells,  a 
few  bearded  oyders,  a Quarter  of  a pint  of 
cream,  a piece  of  butter  rolled  in  flour,  a glafs 
^ of  white  wine;  let  it  limmer  a little,  (baking. 
I it  round.  Garnilh  with  the  brains  fried,  as 
1 direded,  and  pickled  oyders„  mudirooms, 
barberries,  and  diced  lemon. 


To 
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To  ragoo  a Bread  of  Veal. 

Half  road  your  bread  of  veal,  pur  it  into  a- 
dew-pan,  wiih  fome  drong  beef  gravy  ; let  ir 
dmmer  upon  a dow  fire  or  dove  till  it  is  ten-j 
der  and  brown.  Have  ready  boiled  tender  am 
ox’s  palate,  which  cut  into  pieces,  and  add  to- 
it,  with  lomeboiled  iweet-breads  cut  intodice,,. 
a few  pickled  mulhrooms,  orders,  and  a fhred.  i 
girkin,  fome  fried  force-meat  balls,  a little: 
piece  of  butter  rolled  in  flour  ; pur  in  a glafss 
of  (harp  wine,  the  juice  of  a lemon  ; give'^lt  a; 
heat,  lofling  the  pan  round  ; difh  it  up.  Gai- 
nifh  with  beet  root  and  lemon. 

To  cellar  a Loin  y^MuiTON. 

Skin  and  bone  it,  feafon  it  with  mace,  nut- 
.meg,  and  fait;  let  it  lie  in  the  feafoning  alb 
■fright  ; beat  two  yolks  of  eggs,  rub  the  flelhy 
fide  which  was  leafoned  over  with  them  ; have: 
marjoram,  thyme,  and  parfley  Hired,  dew  themi 
over  the  eggs,  roll  it  up  very  clofe,  few  it  in  ai 
piece  of  thin  cloth  of  the  lize  of  it ; tie  the: 
cloth  at  each  end  tight,  bind  it  firm  and  even: 
with  broad  tape  ; rub  it  over  with  butter,  lay 
it  into  an  earthen  pan,  with  a little  water  in  it. 
Send  it  totheoven  to  bake.  In  the  mean  time 
have  fome  good  drong  beef  gravy,  wiihi 
fome  veal  Iweet-breads  boiled  tender,  and  cut 
into  dice,  force-meat  balls  fried  a light  brown, 
a pickled  girkin  Hired  fine,  a piece  of  butter 
rolled  in,,  flour  to  thicken  it.  Seafon  with, 
mace,  nutmeg,  and  fait,  to  your  tad-e.  When 
vour  mutton  comes  from  the  oven,  putit  in  two, 
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et  it  into  the  difli,  pour  the  ragoo  hot  over  it. 
Garnilh  with  lemon  and  beet  root. 


To  collar  a breajl  of  Veal. 

Bone  it  nicely  with  a very  fliarp  knife,  but 
oe  careful  not  to  cut  the  meat  through.  Have 
a little  marjoram,  parfley,  and  thyme  flared, 

, fome  rind  of  lemon  flared,  a very  little  grated 
1 Dread,  beat  mace,  nutmeg,  pepper,  and  lalt, 
mix  all  th-efe,  and  ftrew  over  it,  with  all  the 
i bits  of  fat  you  can  get  off  the  bones  ; let  it 
I lie  with  tlae  feafoning  all  night ; roll  it  up 

■ light,  (lick  in  a flcewer  to  hold  it  together, 
pit  it,  and  wrap  the  cawl  about  it,  roaft  it. 
An  hour  and  a half  will  roaft  a large  one.  A- 
Dour  a quarter  of  an  hour  before  you  take  it 

■ up,  take  off  the  cawl,  dredge  it,  and  bafte  it 
' well  with  good  butter  ; let  it  be  a fine  brown, 
f rlave  the  following  fauce  ready  prepared? 
^ :ake  half  a pound  of  lean  beef,  cut  and  hack 
“ t w'ell,  dredge  it  w'kh  liour,  and  fry  it  brown 
^ n a (lew  pan;  pour  upon  it  a little  boiling 

vater,  ftir  it  well  together,  then  pour  in  as 
[iiuch  more  boiling  Water  as  to  make  the  pan 
lalf  full  ; add  the  bones  of  the  veal,  an  onion 
luck  with  four  cloves,  a faggot  of  fweet 
aerbs,  viz,  parlley,  thyme,  and  marjoram, 
i toafted  cruft  of  bread,  two  or  three  blades  of 
nace,  and  fome  whole  pepper,  cover  the  pan 
dofe,  and,  (lew  it  till  it  is  thick  and  rich-;  ftraiii 
T,  put  it  into/the  pan,  with  Ibme  par-boiled 
ruffles  and  morells,  a few  muflifooms,  a 
poonlul  of  catchup,  twQ  or  three  artichoke 
3ottoms  cut  into  tlice;  put  in  a little  fait,  to 
icafon  the  gravy.  When  your  veal  is  enough, 

take 
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take  of  the  packthread,  fet  it  upright  in  the 
di(h,  cut  the  fweet-bread  into  four,  broil  it  a 


collar,  with  a few  fried  force-meat  balls  ; give  i 
the  fauce  a boil,  pour  it  over  the  collar.  Gar- 
nifli  with  lemon.  I 

N.  B.  A bread  of  mutton  may  be  done  the  | 
fame  way  only  fkin  it.  | 

To  make  Veal  Pockets. 

Cut  as  many  pieces  as  you  chufe  off  a leg 
of  veal,  about  four  inches  one  way,  and  three 
inches  the  other  way,  and  half  an  inch  thick. 
Take  afharp  pen-knife,  and  make  an  incifion  ^ 
in  the  fide  of  each  piece,  as  laige  as  you  can,  j| 
only  do  not  run  the  knife  through  ; fill  them  3 
with  force-meat,  made  thus ; of  grated  bread 
and  dired  beef  fuet  an  equal  quantity,  a little 
marjoram,  parfley,  and  thyme,  fome  rind  of  : 
lemon  fhred  fine ; feafon  it  with  beat  mace,  , 
nutmeg,  pepper,  and  fait ; mix  it  into  a padc  ii 
with  raw  eggs,  duff  it  into  the  pockets  with  In 
your  fingers,  and  make  your  force-meat  go  li 
as  far  in  as  poflible ; few  them  up  with  a fmall  I 
thread  ; feafon  them  with  nutmeg  and  fait. 
Fry  them  in  butter,  upon  a low'  fire,  a light 
brown.  Put  them  into  a dew-pan  with  as 
much  veal  gravy  as  will  cover  them.  Let 
them  fimmer  upon  a dove,  or  flow  fire  half  an 
hour  ; put  them  into  your  difb,  pour  the  fauce 
over  them.  Garnifh  w'ith  lemon  and  niufli-  ri 
rooms.  If  50U  chufe,  fome  of  them  may  be 
larded  with  fat  bacon. 
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2o  make  a ’white  Fricasee. 


Take  a couple  of  rabbits,  or  three  chickens, 
Ikin  and  cut  them  into  fmall  pieces,  lay  them 
into  vvarm  water  an  hour,  to  (uck  out  the 
blood  ; put  them  into  a ftew-pan  with  milk 
and  water,  (lew  them  till  they  are  tender; 
take  out  the  chicken  or  rabbit,  and  boil  down 
the  liquor  to  a fmall  quantity;  add  to  it  a 
quarter  of  a pint  of  cream,  and  a piece  of 
butter  rolled  in  flour.  Seafon  with  mace,  nut- 
, meg,  and  fait,  to  your  tafle.  Make  it  hot, 

“ keep  ftirring  it  upon  a flow  fire,  then  put  in 
' your  chicken  or  rabbit  again,  with  a few 
' mulhrooms,  dill  ftirring  it.  When  you  think 
I it  thoroughly  hot,  fqueeze  in  the  juice  of  half 
a lemon,  and  difli  it  up. 

Fricafee  veal  the  fame  way. 

A brown  Fricasee. 


Skin  your  rabbits  or  chickens,  cut  them 
into  fmall  pieces,  rub  them  over  with  yolks 
'll  eggs;  mix  together  a little  grated  bread, 
3 aeaten  mace,  and  grated  nutmeg ; roll  them 
11  in  this,  and  fry  them  in  frdh  butter  a fine 
(,  brown,  in  a ftew-pan.  Be  caretul  that  they 
do  not  ftick  to  the  pan  ; drain  the  butter  well 
ftom  them,  and  pour  in  half  a pint  of  gootl 
gravy,  a gEfs  of  port  wine,  a little  walnut 
ickle,  and  fome  flared  capers  ; fait  to  your 
palate.  I'hicken  it  with  a piece  of  butter 
rolled  in  flour,  and  lend  it  to  table,  garnilhed 
with  beet  root  and  green  pickles. 
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To  fricafee  Tripe. 

Have  a piece  of  double  tripe  cut  intoflices; 


thiee  inches  long,  and  one  inch  broad,  fprin-- 
kle  them  with  lalt,  and  lav  them  into  a llew— 
pan,  with  a bundle  oi  fvveets  herbs,  viz.  mar- 
joram, paifley,  and  thyme,  a pi‘ece  of  rind  of: 
lemon,  an  onion,  a little  anchovy  pickle,  andl 
a bay  leaf;  cqver  them  with  water,  coyer  the; 
pan  clofe,  and  let  them  flew  till  they  are  ten- 
der. Take  out  the  tripe,  flrain  the  liquor,, 
put  half  a pint  of  the  liquor  into  a pan,  with; 
a glafs  of  wine,  and  ‘a  fpoonful  of  walnut: 
pickle.  When  it  boils,  put  in  your  tripe  a— 
gain;  beat  tw'o  yolks  of  eggs  with  a lutle; 
mace,  grated  nutmeg,  and  (hied  parfley,  a. 
quarter  of  a pint  of  cream,  a piece  of  butter 
rolled  in  flour; 'mix  thefe  well  together,  and. 
pour  it  into  the  ftew'-pan  ; keep  ilirring,  or' 
toffing  it  about  one  w'ay,.  til!  it  is  thick  and: 
fmboth,  but  do  not  let  it  boil  alter  the  egg  isjj 
iu.  Garnilh  wuih  lemon. 

N.  B.  Sauces  which  have  eggs  or  cream  in 
them,  mull  be  ftirred  one  way  all  the  time 
they  are  upon  the  fire,  or  elfe  they  will 
curdle. 


To  fricafee  Pigeons. 

Take  half  a dozen  new  -killed  pigeons,  flcin 
and  cut  them  into  pieces,  leafon  .them  wuth 
pepper  and  fait;  put  them  into  a flew  pan,. ili 
with  a pint  of  w'atcr,  hall  a pint  of  red  wine^.' i 
a blade  or  two  of  mace,  a faggot  of  IvveeTol 
herbs,  an  onion,  a flice  of  butter  rolled  in  a if 
little  flour;  cover  your  pan  clofe,  and  led  (} 

them 
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them  (lew  till  there  is  jull  a fnfficient  quanti- 
ty of  liquor  for  fauce  ; cake  out  the  herbs  and 
onion,  beat  two  yolks  of  eggs,  grate  in  lome 
nutmeg ; put  the  meat  to  one  fide  of  the  pan, 
pour  the  eggs  into  the  gravy  ; keep  dirring' 
for  fear  of  its  curdling;  fqueeze  in  the  juice 
of  half  a lemon,  fliake  all  about.  Put  the 
meat  into  the  difh,  pour  the  fauce  over  it  ; 
lay  fome  ranters  of  bacon  round  it.  Garnilli 
with  lemon  and  fried  oyfters. 

A fricafee  of  Lamb  Stones  and  Sweet- 

KREADS. 

Par-boil,  blanch,  and  flice  the  Iamb  aones- 
If  your  fwect-breads  are  large,  flice  them, 
dredge  them  wuh  a little  flour,  and  fry  them 
a fine  brown.  Dram  the  fat  well  from^  them 
put  m a little  good  gravy,  a few  oyfters,  fome 

mS"'  P»'-boiled  truffles  and 

morells.  Seafon  -jt  to  your  rafte  with  mace 

nutmeg,  pepper,  and  fait,  a dialot  IhS 
jvery  mall;  llew  all  eight  minutes.  Adda 
jjhttle  cream^,  ftir  it  about  one  way,  till  it  is 
^warm;  dilhltup.  Garnidt  with  lemon. 

ragco  a Neck  cf  Veal. 

Cut  it  into  fteaks,  flatten  them  with  a rol- 
tj-pin,  feafon  them  with  mace  nnrm 
.pepper,  and  fait;  lard  them  w,th  ^l  e ftt  S' 

‘fct’hyJ  a'  -Iffl  1",  r ^ 
(heel  oFftrond  1“’°"  Make 

^ foftly  ; 


i: 
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foftly  ; baftc  it,  and  turn  it  frequently,  to 
keep  in  the  gravy.  Have  ready  half  a pint  of 
good  well  feafoned  gravy,  into  which  put  the 
meat  when  it  is  enough,  with  a few  mufli- 
rooms,  and  a fl-ircd  girkin.  If  you  chufe  to 
have  it  a brown  ragoo,  put  in  fome  red  wine. 
If  you  intend  it  for  a white  one,  put  in  a lit- 
tle w'hite  wine,  with  a yolk  of  an  egg,  beat 
up  with  a little  cream. 

fricafee  of  Calf’s  Head. 

Boil  half  a calf’s  head,  let  it  cool,  cut  it  in- 
to flices,  put  it  into  a ftew-pan,  with  fome 
good  veal  gravy ; feafon  with  mace,  nutmeg, 
pepper  and  fait;  put  in  an  artichoke  bottom 
cut  into  dice,  a few  boiled  force-meat  balls, 
fome  parboiled  truffles  and  morells;  boil  all  a 
quarter  of  an  hour,  take  off  the  fcum  ; beat 
up  two  yolks  of  eggs  with  a little  cream, 
which  add  to  it,  fliake  it  round  one  way ; 
make  it  very  hot,  but  not  to  boil ; fqueeze 
in  the  juice  of  half  a lemon.  Garnifli  with 
lemon  and  pickled  oyfters. 

fo fricafee frejh  Neat’s  Tongues. 

Boil  them  tender,  peel  them,  cut  them  into 
thin  flices,  fry  them  in  frdb  butter  ; drain  off 
the  butter,  put  in  a proper  quantity  of  good 
gravy  for  fauce,  with  an  onion  duck  witluhree 
cloves,  a faggot  of  fwect  herbs,  a blade  or  two 
of  mace,  fome  pepper  and  fait  ; let  it  fim'mer 
half  an  hour,  then  take  out  the  tongue,  ftrain 
the  fauce,  put  it  into  a dew-pan  again  with  the 
tongue.  Beat  up  two  yolks  of  eggs  with  a lit- 
tle white  wine,  put  it  in,  with  a piece  of  but- 
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ter  rolled  in  flour,  (hake  ir  about  one  way  tour 
or  five  minutes,  and  lend  it  to  table. 

To  force  a Tongue. 

Boil  it  tender.  When  cold,  cut  a hole  in  the 
root  end,  taking  out  fome  of  the  meat.  Shred 
the  meat  )'ou  take  out  with  as  much  beef  fuet, 
fome  pippins,  a little  beat  mace,  nutmeg,  pep- 
per, and  lalt,  fome  fweet  herbs,  two  boiled 
yolks  of  eggs  ; chop  all,  and  mix  it  with  raw 
eggs ; fluff  the  tongue,  cover  the  end  with  but- 
tered paper,  or  a veal  cawl,  roafl  it,  and  bafle 
it  with  butter.  For  fauce,  have  melted  butter, 
with  a little  good  gravy,  the  j-uice  of  a lemon, 
a little  grated  nutmeg  ; boil  it  up,  and  pour  it 
over  the  tongue  in  the  dilh.  Garnilli  with 
horfe-radilh  and  barberries. 

To  fricafee  Soles  white. 

Skin,  gut,  and  walh  them  well,  cut  off  the 
heads,  dry  them,  cut  off  the  fins,  take  the  filli 
from  the  bones  as  whole  as  poflible  ; cut  each 
foie  into  eight  pieces.  Put  the  bones  and 
heads  into  a fauce-pan,  with  a pint  of  water, 
an  onion,  a bundle  of  fweet  herbs,  two  or  three 
blades  of  mace,  fome  whole  pepper  and  fait,  a 
little  rind  of  lemon;  and  a crufl  of  bread  ; co- 
ver the  pan  clofe,  and  let  it  ftevv  till  there  is  a- 
bout  half  a pint  of  liquor;  flrain  it  into  a flew- 
pan,  put  in  the  foies,  a little  wine,  a few  ,mu(h- 
rooms  cut  fmall,  fome  (bred  parfley,  a piece  of 
butter  rolled  in  flour,  a little  grated  ntJtmeg  ; 
fet  it  upon  the  fire,  and  keep  (baking  the  pan 
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till  the  foies  are  enough.  Garnilh  with  le-  I 
mon.  ! 

To  force  the  tnfde  of  a Sirlom  of^EEY, 

Spit  it,  and  with  a (harp  knife  carefully  lift  up 
the  fat  of  the  infide,  take  the  meat  all  out 
clofe  to  the  bone,  (lired  it  fmall;  Ihred  as  much 
■beef  fuet  fine,  a little  grated  bread,  marjoram, 
parflcy,  and  (bred  lemon  peel,  a couple  of  fha- 
lots  lined  fine.  Seafon  with  nutmeg,  pepper, 
•and  fait.  Mix  all  together,  w’iih  a glafs  of  red 
wine.  Put  it  into  the  place  you  took  the  beef 
out,  cover  it  with  the  iat  and  fkin,  fallen  it 
with  fmall  ikewers,  cover  it  with  paper,  which 
muft  not  be  taken  off  till  it  is  in  the  dilh ; flired 
two  lhalots  fmall,  boil  them  in  a glafs  of  red 
wine,  and  pour  it  into  the  diih  with  the  grav^’- 
which  drops  from  the  meat,  only  mind  to 
feum  the  fat  off  the  gravy. 

Rolled  Beef  Steaks. 

Beat  three  or  four  pretty  large  {leaks  with 
the  rolling-pin  : have  a force  meat,  made  thus ; 
Ihred  very  fine  a pound  of  lean  veal,  the  flelh 
ofa  fowl,  half  a pound  of  cold  ham,  the  kid- 
ney fat  of  a loin  of  veal,  a fweet-bread  cut  in- 
to fmall  pieces,  an  ounce  of  ftewed  truffles  and 
uiorells  cut  fmall,  a little  Hired  parlley,  marjo- 
ram, and  rind  of  lemon  ; feafon  with  nutmeg, 
pepper,  and  fait ; mix  all  with  a couple  of  eggs 
and  a little  cream.  Put  it  into  a fauce-pan, 
and  Itir  it  eight  minutes  over  a flow  fire. 
Spread  it  upon  'the  fleaks,  roll  them  up  firm, 
fallen  them  w'iih  a fmall  fkewer,  fry  them  a 
nice  brown  in  a flew-pan ; drain  the  fat  w-ell  ^ 

from 
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I from  them,  put  in  a,  pint  of  good  gravy,  a fpoon- 
ful  of  catchup,  a fpoonful  of  red  wine,  and  a 
1 few  mufhrooms;  (lew  them  a quarter  of  an 
hour.  Cut  each  roll  in  two,  laying  the  cut 
i fide  uppermoft.  Pour  the  fauce  over  them... 

; Garnidi  with  green  pickles. 

i|  ^0  fry  a Loin  of  L,a\tb. 

j Cut  it  into  thin  fteaks,  feafon  them  with 
f nutmeg,  pepper,  and  fair,  fry  them  without 

i butter,  turning  them  frequently.  Take  them 
out  as  you  find  them  done  enough,  lay  them 
upon  a warm  dilli  before  the  fire,  pour  out  any 
fat  that  may  be  in  the  pan,  put  in  a little  good 

I gravy,  with  a fmall  piece  of  butter  rolled  in 
flour;  fliake  it  about,  make  it  boil,  pour  it  o- 
ver  the  fteaks,  throw  a few  Ihrcd  capers  over 
them.  Garnifh  with  girkin. 

To  ragoo  a fore  garter  of  Lamb. 

Cur  off  the  knuckle  bone,  lard  it  with  thin 
i(  pieces  of  bacon,  dredge  it  vvidi  flour,  fry  it  a 
.!  fine  brown  ; put  it  into  a ftew-pan,  with  a quart 
ij  of  weak  gravy,. a bundle  of  herbs,  viz.  marjo- 
ram,  thyme,  and  parfley,  a little  mace,  whole 
pepper , fait,  and  an  onion  ; cover  the  pan  clofe, 
jj  let  it  ffew  half  an  hour ; pour  the  liquor  our, 

» and  keep  the  lamb  warm  in  the  pan  ; Itrain  the 
I liquor.  Fry  brown  half  a pint  of  oyfters,  drain 
I the  fat  they^are  fryed  in  from  them,  Icum  the 
I fat  off  the  gravy,  pour  it  upon  the  oyfters ; put 
p in  an  anchovy,  two  fpoonfuls  of  wine  ; boil  all 
ii  till  there  is  juft  enough  for  fauce  ; add  a fevv 
i’  mufhrooms,  with  a fpoonful  of  the  pickle.  Lay 
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5’our  Iamb  irr  the  clilli,  pour  the  fauce  over  it. 
Garnifii  vvith  lemon. 

To  ragoo  French  Beans. 

String  and  cut  them,  boil  them  tender,  pot 
a piece  of  butter  worked  in  flour  into  your 
flew-pan,  in  which  fry  a couple  of  fliced  onions ; 
then  put  in  the  beans,  with  a little  nutmeg, 
pepper,  and  fait,  the  yolk  of  an  egg  beat  up 
with  a little  cream  ; ftir  them  a minute  or  two, 
and  fend  them  to  table. 

To fricafee  Artichoke  Bottoms. 

Tf  dried,  Raid,  then  foak  them  in  warm  wa- 
ter till  they  are  foft  ; put  into  a pan  a pint  of 
milk  or  cream,  a flice  of  butter  rolled  in  flour; 
ftir  it  one  way  till  it  is  thick;  ftir  in  a little 
muHTroom  pickle.  Lay  the  artichoke  bottoms, 
each  cut  into  four,  into  a dilb,  pour  the  fauce 
over  them. 

To  dry  Artichoke  Bottoms. 

Boil  the  artichokes  juft  fo  as  you  can  pull  off 
the  leaves  and  choke,  cut  the  bottoms  from  the 
ftalks,  fet  them  in  a very  cool  oven,  upon  tin 
plates  to  dry.  Do  this  fo  many  times  till  they 
are  quite  dry.  Put  them  into  an  earthen  pot, 
cover  them  clofe,  keep  them  dry.  When  you 
Life  them,  foak  them  in  warm  water,  till  they 
are  foft.  TRey  are  good  in  fauces,  cur  into  fmall 
pieces,  and  put  in  juft  before  the  fauce  comes  off 
the  fire. 

To  fry  Artichoke  Bottoms. 

Tfdry  ones,  foak  them  in  warni  water  till 

they  are  foft,  dredge  them  with  a little  flour  ; 

fi  y 
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fry  them  in  butter ; pour  melted  butter  over 
them. 

To  fricafee  Mushrooms. 

A quart  of  fmall  frefli  mufltrooms  will  make 
a pretty  difli ; make  them  clean,  put  them  in^- 
to  a faucc-pan,  with  three  or  tour  fpoonfuls  of 
milk,  and  a little  fait ; let  them  boil  up  three  or 
four  times  upon  a quick  fire,  take  them  off, 
put  in  a little  beat  mace  and  nutmeg,  half  a pint 
of  cream,  a piece  of  butter  well  worked  in  flour ; 
fliake  the  pan  conftantly,  for  fear  it  fhould  cur- 
dle. When  it  is  thick  and  fmooth,  fend  it  to 
table. 

To Jlsw  Mushrooms. 

Peel  and  beard  them.  If  they  are  large 
ones,  take  off  the  ftalks,  and  cut  each  into  four 
parts.  Boil  them  in  fait  and  water;  drain' fome 
of  the  liquor -from  them,  and  add  a piece  of 
butter  rolled  in  flour,  a little  mace,  nutmeg,  and 
pepper;  flew  them  ten  minutes;  Iqueeze  in 
the  juice  of  a lemon,  and  a glafs  of  white  wine, 
if  it  is  agreeable. 

Drkd  Mushrooms. 

Peel  them,  take  out  the  beard,  fprinkle 
them  with  fait,  boil  them  in  their  own  liquor, 
drain  them  in  a fieve  ; fet  them  feveral  times 
into  a flow  oven,  till  quite  dry.  When  tho- 
roughly dry,  keep  them  in  a (lone  jar,  in  a dry 
place. 


To 
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To  make  Mushroom  Powder. 

Half  a peck  makes  a tolerable  quantity. 
Have  them  frefh  and  thick  ones;  clean  them 
well  with  a piece  of  flannel,  fcrape  out  the  gills 
and  worms;  put  them  into,  a kettle,  with  a 
handful  of  fair,  a couple  of  onions  ftuck  with 
cloves,  a quarter  of  an  ounce  of  mace,  two 
grated  nutmegs,  two  tea  fpoonfuls  of  ground 
pepper;  let  them  fimmer  upon  a flow  fire  till 
all  the  liquor  is  boiled  in.  Be  careful  that  they 
do  not  burn.  Drain  them  in  a fieve,  and  dry 
them  in  the  fun,  or  upon  tin  plates  in  a flow 
oven.  W hen  thoroughly  dry,  pound  them  ve- 
ry fine.  Put  the  powder  down  hard  in  a ftone 
jar,  and  keep  it  for  ufe.  Put  what  quantity 
you  pleafe  into  fauce. 

Mushroom  Catchup. 

The  large  flaps  are  beft  ; pick  thd  ftraws 
or  dirt  off  them  ; lay  them  into  a broad  earth- 
en veflfl,  ftrew  a good  deal  of  fait  over  them.. 
Let  them  lie  a day  in  the  fait.  Break  them 
with  your  hands,  put  them  into  a ftew-pan,  and 
let  them  boil  two  or  three  minutes.  Strain 
them  through  a coarfe  cloth,  wringing  it  hard, 
to  take  our  all  the  juice.  Let  it  ftand  to  fettle  i 
pour  off  the  clear,  which  run  through  a thick 
flannel  bag.  To  three  quarts  ofjuice  allow  an 
ounce  and  a half  of  black  pepper;  mace,  nut- 
meg, cloves,  and  ginger,  of  each  a quarter  of 
an  ounce;  boil  it  brifkly  ten  minutes.  When 
cokl,^put  it  into  pint  bottles,  with  the  feafon- 
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ing,  part  in  each  bottle.  Cork  it  tight,  and 
cement  the  corks. 

T 0 make  Mushroom  Sauce  for  all forts  of  vjhite 

Fowls. 


Pick  very  clean  half  a pint  of  fmall  muQi- 
rooms,  put  them  into  a fauce-pan,  with  a little 
fait,  a blade  or  two  of  mace,  and  fome  nut- 
I meg,  a good  piece  of  butter  rolled  in  flour,  and 
i half  a pint  of  cream ; boil  thefe  all  together,  and 
f keep  ftirring  them  one  way.  Pour  them  with 
i the  fauce  into  the  difli.  Garnilli  with  lemon. 
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White  Cellery  Saxicz  for  either  roafted  or 
\ boiled  Fowls,  Turkeys,  Partridges , 

Wafli  very  clean  a bunch  of  cellery,  cut  it 
into  little  thin  bits,  boil  it  flowly  in  a little  wa- 
ter till  tender;  put  in  a little  beaten  mace,  , 
nutmeg,  pepper,  and  falt,aflice  of  butter  rolled 
io  flour;  boil  it  up,  and  pour  it  into  the  dilh. 


Another. 
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1’  Boil  the  cellery  as  dire^fted,  fcafon  it  with 
jnace  and  nutmeg,  a fmall  piece  ot  butter  rol- 
led in  flour,  half  a pint  of  cream  ; boil  all  to- 
gether, toffing  it  about.  Add  a glafs  of  white 
wine. 


ck 
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Brown  Cellery  Sauce. 

Stew  the  cellery  as  direfted  ; feafon  with 
mace,  nutmeg,  pepper  and  fait,  a piece  of  but- 
ter rolled  in  flour,  hall  a pint  of  good  grauy, 
afpoonfulof  catchup,  half  a glafs  of  red  wine; 
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give  all  a boil,  pour  it  into  the  difh.  Garnifh 
with  lemoni 

A Sauce  for  Fowls. 

Par-boil  and  bruife  the  livers ; cut  fmall 
fome  frelh  or  pickled  mulhrooms,  or  both,  boil 
and  chop  a handful  of  parfley ; add  to  thefe" 
two  fpoonfuls  of  catchup,  a glafs  of  white  wine, 
and  as  much  gravy  as  will  make  a proper 
quantity  of  fauce  ; thicken  it  with  a piece  of 
butter  rolled  in  flour. 

Lemon  Sauce  for  boiled  Fowls, 

Pare  a lemor>,  fliceand  cut  it  fmall,  take  out 
all  the  feeds ; bruife  the  livers  with  a little  gra- 
vy ; melt  fome  butter;  mix  all,  let  it  boil ; add 
a little  of  the  rind  of  lemon  flired  fine. 

To  flew  a Rump  of  Bee?. 

Boil  it  rather  more  than  half  enough,  take 
off  the  Ikin;  mix  together  fome  beaten  mace, 
nutmeg,  pepper,  and  fait,  a handful  of  parfley 
Hired  fine,  a little  fweet  marjoram  and  thyme. 
Make  incilions  both  in  the  fat  and  lean  parts, 
and  fluff  in  this  mixture.  Mix  fome  of  it  with 
yolks  of  eggs,  and  fpread  over  the  beef.  Lay  i 
the  rump  of  beef  into  a deep  earthen  pan,  pour  I 
the  gravy  which  runs  from  it  over  it,  with  a 
pint  of  claret ; cover  the  pan  clofe,  with  paper ; 
bake  it  two  hours.  Lay  the  beef  into  the  difli, 
pour  the  liquor  over  ir,  after  having  feummed 
off  the  fat. 

A good  way' of  drejjhig  a Turkey  er  Fowl. 

Take  out  the  breafl-bone,  fill  the  fowl  with  j 
force-meat,  made  thus:  the  flefh  of  a fowl  Ihred  j 

fine,  i 
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fine,  a pound  of  lean  v^al  beat  in  a mortar, 
half  a pound  of  beef  fuet  (bred  fine,  as  much 
grated  bread  as  luet,  foi;ne  flired  parfley  and 
fweet  herbs;  feafon  with  rnace,  nutmeg,  pep- 
per, and  faltj  a little  rind  oY  lemon  flired  fine; 
mix  all  with  raw  eggs,  pfihis  quantity  will  do 
for  a large  turkey;  fg^  you  may  make  any 
quantity  you  pleafe,  in  proportion  to  the  fowl 
you  drefs.  Roaft  it.  For  fauce,  take  fomc 
good  gravy,  with  mufli rooms,  and  if  any  force- 
meat leaves  from  the  fowl,  make  it  into  balls, 
fry  them,  and  put  them  into  the  gravy.  Gar- 
niih  with  lemon.  The'  fowl  may  be  larded, 
if  it  is  agreeable. 

To Jiew  a Turkey  brcwn. 

Draw  and  pick  it  well,  fill  the  crop  with 
force-meat  ; put  a flialot,  an  anchovy,  and  a 
little  thyme  into  the  belly  ; lard  the  breaft  with 
fine  fat  bacon,  dredge  it,  fry  it  in  a ftew-pan, 
with  a good  deal  of, butter;  then  put  it  into  a 
little  pot,  or  deep  ftew-pan,  that  will  juft  hold 
it.  Pour  in  fo  much  gravy  as  to  cover  it, 
with  mace,  pepper,  two  or  three  cloves,  and 
fait,  if  it  wants  it,  a fmall  bundle  of  fweet  herbs; 
cover  the  pan  clofe,  and  let  it'ftew  an  hour  ; 
then  take  out  the  turkey,  keep  it  warm  covered 
up  by  the  fire.  Boil  the  fauce  down  to  a pint, 
ftrain  it,  and  thicken  it  with  a piece  of  butter 
rolled  in  flour.  Put  into  it  a glafs  of  red  wine. 
Lay  your  turkey  in  the  difii,  pour  the  fauce 
over  it.  Garnifli  Vrdth  lemon  and  green  pickles. 
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To Jlew  Rabbits. 

Cut  them  into  quarters,  lard  them,  or  not, 
as  you  pleafe,  dredge  them  with  flour,  try  them 
in  butter;  pur  them  into  a ftew-pan,  with 
fome  good  broth,  or  weak  gravy,  a glafs  of 
white  wine,  a little  pepper  and  fait,  a bundle  of 
fweet  herbs,  a very  fmall  piece  of  butter  rolled 
in  flour:  cover  the  pan  clofe,  flew  it  half  an 
hour,  dilb  them  up,  and  pour  the  fauce  over 
them.  Garnifli  with  thin  flices  of  Seville  orange  i 
notched. 

Scotch  Chickens. 

Wafli  and  dry  them  with  a clean  cloth,  finge  ' 
them,  cut  them  into  quarters,  put  them  into  a 
ftew-pan,  with  as  much  water  as  will  cover 
them,  a blade  or  two  of  mace,  a little  fait,  a 
fmall  bunch  of  parfley  ; cover  the  pan  clofe, 
and  let  them  flew  half  an  hour  : then  throw 
in  a little  parfley  clean  waflied  and  chopped. 
Take  the  chickens  out  into  a warm  foup  difli. 
Have  ready  three  eggs  well  bear,  which  pour 
into  the  fauce  flowly,  tolling  it  about;  give  it 
a heat,  but  do  not  let  it  boil  again,  and  keep 
moving  it,  to  prevent  it  from  curdling  ; pour 
it  over  the  chicken.  Mind  to  take  out  the 
bunch  of  parfley  before  you  pour  in  the  eggs. 

Chickens  Tongues,  a proper  dijlo  fur  a large 

company. 

Half  a dozen  fmall  chickens  boiled  white, 
half  a dozen  hog’s  tongues  boiled  and  peeled, 
a whole  cauliflower  boiled  white,  fomefpinage 

boiled 
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boiled  and  ftewed  ; lay  the  cauliflower  in  the 
middle  of  the  difli,  the  chickens  round,  and 
dole  the  tongues  round  the  chidkens,  with 
the  roots  towards  the  edge  of  the  dilh,  the 
fpinage  in  fmall  heaps  betwixt  the  tongues. 
Ga'rnilh  with  fmall  ralhers  of  bacon. 

"To  Jic%v  Chickens  whole. 


I 
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. Draw  and  wafli  them,  cut  off  their  feet, 
take  out  or  break  the  breafl  bones;  be  careful 
not  to  break  the  fkin  ; dredge  them  with  flour, 
and  fry  them  in  butter  a fine  brown;  drain 
out  all  the  fat,  lay  over  your  chickens  fome 
thin  flices  of  lean  beef,  and  a very  thinllice  or 
two  of  lean  veal,  a blade  or  two  of  mace,  a 
couple  of  cloves,  a little  whole  pepper,  and 
fait,  an  onion,  a fmall  bunch  of  fweet  herbs; 
pour  in  as  much  boiling  water  as  will  cover 
them,  cover  your  pan  clofe,  and  let  them  flew 
eighteen  minutes.  Take  up  the  chickens,  keep 
them  warm,  boil  the  gravy  till  it  is  rich,  flrain 
and  fcum  it,  pour  it  into  the  pan  again,  with  two 
fpoonfuls  of  red  wine,  a few  muflirooms,  and 
.put  in  the  chickens  to  warm.  Lay  them  into 
a dilh,  pour  the  fauce  over  them.  Garnifli 
with  flices  of  cold  ham  heated  in  the  gravy, 
and  fliced  lemon. 


To/iew  Ducks. 


A couple  make  a pretty  dilh  ; cut  them  In- 
to quarters,  fry  them  in  butter  a fine  brown  ; 
pour  out  all  the  fat,  dredge  in  a little  flour,' 
Tut  in  half  a pint  of  gravy,  a glafs  of  red  wine, 
an  anchovy,  a couple  of  fhalovs,  and  a bundle 
of  fweet  herbs ; cover  the  pan  cloie^  and  let  it 
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ftew  eighteen  minvitef.  Take  out  the  bunch  of 
herbs,  rcum  off  the  fat  : if  your  fauce  is  not  as 
thick  as  cream,  put  in  a little  piece  of  butter 
rolled  in  flour,  to  make  it  fo.  Gamifli  with 
lemon  and  barberries. 

Cold  roafted  duck  maybe  done  in  the  fame 
manner,  but  does  not  need  to  be  fried  ; ftew 
it  only  till  thoroughly  warmed. 


A good  way  of  drejfmg  a Wild  Duck. 

Half  roaft  it,  lay  it  into  the  difti  which  you 
intend  it  ftiall  go  to  table  upon,  carve  it,  lea- 
ving the  joints  hanging  together,  fprinkle  a lit- 
tle pepper  and  fait  on  it,  fqueeze  the  juice  of 
a lemon  over  it ; lay  the  back  uppermoft,  prefs 
it  hard  with  a plate;  put  to  it  two  or  three 
fpoonfuls  of  good  gravy,  cover  it  cHfe  with 
a dilh,  fet  it  upon  a ftove  or  champg-dilh 
ofhot'coals  ten  minutes.  Send  it  warm  to 

fable. 

To  make  a Potatoe  Herrico. 

Scrape  the  fkin  clean  off  four  pounds  of 
good  raw  potatoes,  then  waff  them  c ean , 
fake  two  pounds  of  beef,  one  of  mutton,  and 

one  otpofk  ; or,  as  you  like  P°l'"  = 

of  anv  of  thefe  meats  ; cut  them  m o pieces 
of  thJee  or  four  ounces  each,  feafon  them  very 
fve  1 with  pepper  and  fait,  and  a good  onion 
ff  opiTed  ven-  (mail ; have  ready  a ftong  wide. 

chopped  vei>  u , 

mouthed  ftone  ja. , iuen 

’ . a layer  of  the  feafoned  nieat 

rr'  lXa^foXrnacely  layers  of  ,o- 

1 -.-.i-ir  • let  vour  uppermolt  lajer 
tatocs  and  meat,  let  your 
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oe  potatoes,  Co  that  your  jar  be  about,  tlye^ 
quarters  full,  but  put  no  water  into  your  jar ; 
then  clofe  or  flop  the  mouth  of  it  with  a large 
well  fitted  piece  of  cork,  covering  the-dame 
with  a ftrong  piece  of  canvas,  and  tying  it 
down  with  pack-thread,  fo  as  only  a little  of 
the  fteam  may  efcape  in  fiewing;  for  a little 
fhould  conflantly  evaporate  from  the  fides  of 
the  cork  to  lave  the  jar  from  burfting.  Then 
place  your  jar  up  right  in  a kettle  of  cold  wa- 
ter on  the  fire,  fo  as  the  mouth  of  the  jar 
may  be  always  two  inches  above  the  water 
in  the  kettle,  when  boiling.  The  herrico  in 
the  jar  will  begin  to  boil  fome  minutes  fooner 
than  the  water  in  the  kettle,  and  that,  for  ob- 
vious reafons.  In  about  an  hour  after  the  wa- 
ter  in  the  kettle  begins  to  boil,  your  herrico 
will  be  fully  flewed.  Then  take  out  and  open 
the  jar,  pour  out  the  herrico  into  a deepdiih, 
and  fcrve  it  up. 

excellent  method  of  curing  Bacon. 

Keep  in  the  fpare  ribs,  rub  it  very  well 
w'ith  fair,  lay  it  upon  a table,  flew  beaten 
falt-petre  over  it,  cover  it,  and  let  it  lie  ten 
days ; rub  it  again  with  fait ; mix  brown  pow- 
der fugar  with  falt-petre,  and  ftrew  over  it ; let 
it  lie  twenty  days  longer ; prefs  it  two  or  three 
days  before  you  hang  it  up.  Three  quarters 
.of  a pound  of  falt-petre,  and  the  lame  quan- 
tity of  brown  fugar,  will  ferve  a fmall  pig  : 
one  half  of  the  lalt-petre  at  firft  falling,  and 
the  other  h.ilf  mixed  with  the  fugar  at  the  fe- 
cond -falrino:. 

O 

N.  B.  When  it  has  hung  a month  or  fix 

M 2 weeks. 


136  ART  ^COOKERY. 

< weeks,  lay  it  into  a box  amongft  oat-fhelb 
ings. 

To  cellar  ^ Pig. 

Cut  off  ihe  head  and  tall,  fplir,  bone,wafh 
and  dry  it  well;  feafon  the  flelhy  fide  with 
beaten  mace,  nutmeg,  pepper,  and  fait  ; let 
it  lie  all  night.  Mix  feme  flired  parfley, 
marjoram  and  (age,  ftrew  thefe  olfer  it,  roll  it 
op  very  tight  and  firm,  each  half  feparate ; 
few  a piece  of  linen  cloth  about  it  tight,  and 
tied  at  both  ends,  wrap  it  about  firm  with 
a piece  of  broad  tape,  as  clofe  as  it  will  lie, 
put  it  into  boiling  water^  with  the  bones  of 
the  pig,  fom'e  whole  pepper,  mace,  fait,  a 
race  of  ginger,  and  two  or  three  bay  leaves  ; 
feum  the  pickle  before  you  put  in  the  collars  ; 
boil  them  flow.  An  hour  and  a half  will  boil 
a fmall  pig.  When  it  is  cold,  take  off  the 
tape  and  cloths,  ftrain  the  pickle,  put  both 
when  cold  into  an  earthen  veffel,  and  keep  it 
forufe.  When  you  fend  it  to  table,  garnilh 
with  parfley. 

fo  collar  Eels  or  T\o\2ts>. 

The  eels  mwft  be  fcoured  with  fait  and  find, 
the  trouts  feraped  ; open  your  fifh,  wafh  them 
very  clean,  dry  them  with  a cloth,  cut  oft  the 
head,  fins,' and  tail,  take  out  the  bones,  fea- 
fon  the  infide  with  mace,  nutmeg,  pepper, 
fait,  and  cloves,  all  beaten  ; mix  together 
fome  parfley,  marjoram,  thyme,  flircd  very 
fmall,  which  flrew  over  them  ; roll  them  very 
light  from  the  rail  upwards,  that  fo  the  fmall 
end  may  be  in  the  middle  ; fevv  them  into  a 
piece  of  linen  cloth,  tie  the  ends  tight,  bind 

them 
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them  in  with  broad  tape,  as  clofe  as  they  will 
lie  ; pot  them  into  boiling  water,  with  the 
bones,  half  a pint  of  vinegar,  fome  fait,  a bun- 
dle of  fweet  herbs,  a little  mace,  black  pej5- 
per,  and  ginger;  fcum  the  pickle  before  you 
put  in  the  collars  ; boil  them  flow  three  quar- 
ters of  an  hour.  When  enough,  take  them 
up,  take  off  the  tape  and  cloth,  fet  the  col- 
lars upon  a plate,  that  they  may  be  of  a right 
Ihape  when  cold;  drain  the  pickle.  When 
the  collars  and  pickle  are  both  cold,  put 
them  into  an  earthen  velTel,  and  keep  them 
clofe  for  ufe.  When  you  fend  them  to  table, 
garnilh  with  barberries  and  parfley. 

To  collar  Beef. 

A thin  piece  of  the  frank  is  bed  ; take  the 
Ik  in  off  to  the  end,  beat  it  with  a rolling-pin  ; 
have  four  quarts  of  pump  water,  with  a quar- 
ter of  a pound  of  falt-petre  diffolved  in  it; 
drain  this  pickle,  lay  the  beef  into  it  two 
days,  turning  it ; mix  together  nutmeg,  mace, 
cloves,  and  pepper,  all  beat  fine,  a little 
thyme,  marjoram,  and  paidjy,  (hred  ; drew 
all  over  the  beef,  lay  on  the  Ikin,  roll  it  very 
clofe,  few  a piece  of  cloth  tight  about  it,  tie 
the  ends  clofe,  wrap  it  with  broad  tape,  as 
clofe  as  it  will  lie,  lay  it  into  an  earthen  pan, 
with  half  a pint  of  claret.  Bake  it  in  an  oven 
with  bread. 

To  collar  Salmon. 

Take  a fide  of  falmon,  -ferape  and  wadi  it, 
cut  off  the  head,  and  a piece  of  the  tail,  dry  it 
with  a cloth,  make  a force-meat  thus  ; -take 

M 3 . the 
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the  fkin  off  the  tail,  beat  the  fifli  in  a mortar, 
a few  oyflers  plumped  in  their  own  liquor,  one 
or  two  lobifer  rails,  three  yolks  of  hard  boiled 
eggs,  four  anchovies,  fome  pariley,  thyme, 
and  marjoram,  all  chopped  fine;  add  a little 
grated  bread  ; feafon  this  mixture  with  mace, 
nutmeg,  cloves,  pepper,  and  fair,  all  beat 
fine  ; mix  it  together  with  raw  yolk  of  egg; 
fprinkle  a little  pepper,  and  fair,  upon  the  fal- 
mon,  rub  it  over  with  yolk  of  egg,  fpread  on  the 
force-meat,  roll  it  uptight,  few  it  into  apiece 
of  cloth,  tie  both  ends,  and  bind  it  about  with 
broad  tape  clofe.  Boil  it  flowly  two  hours  in  a 
pickle  of  water,  with  fait  and  vinegar  ; feum  . 
it  and  let  it  be  boiling  when  you  put  in  the 
collar,  adding  a bundle  of  fweet  herbs,  a lit- 
tle diced  ginger,  a nutmeg  cut  into  four  parts, 
and  fome  whole  black  pepper.  Wiienthefal- 
mon  is  enough,  fet  it  up  to  cool  ; let  the  pic- 
kle be  cold  alfo,  and  put  them  into  .an  earthen 
vefiel.  When  yon  fend  it  to  table,  garnifli 
with  fennel  and  paiil.y. 

To  collar  Ccw  Heels.  ^ 

Boil  them  very  well,  bone  them  while  hot; 
fix  make  a good  It  zed  roll  ; lay  them  one  upon 
another;  iprinkling  a little  fait  between  each, 
roll  them  up  in  a coarfe  cloth,  tie  the  collai  at 
both  ends,  to  flnape  it,  put  it  into  boiling  wa- 
ter, with  lalt  in  it;  kt  it  boil  flow  an  hour. 
When  it  is  cold,  put  it  into  a pickle  of  lalt  and 
water  boiled,  and  fend  it  to  table  either  diced 
or  whole. 
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T“o  collar  a Calf’s  Head. 

Get  a calf’s  head  with  the  fkin  and  hair  on, 
fcald  off  the  hair,  parboil  it,  flit  on  it  the  fore 
part,  and  take  our  all  the  bones  while  it  Is  hot ; 
feafon  it  with  mace,  nutmeg,  pepper,  and  lalt, 
fweet  marjoram  and  parfley  ; roll  it  hard,  put 
it  into  a cloth,  and  bind  it  with  tape;  as  direA- 
ed  for  other  collars  ; boil  it  flowly  in  as  much 
water  as  will  cover  it,  wdth  a little  fait  in  it. 
Before  you  roll  up  the  head,  boil  and  peel  the 
tongue,  flice  it,  and  lay  it,  with  the  eyes,  u- 
pon  the  head,  fo  roll  it  up  with  it  ; throw  a- 
way  the  black  part  of  the  eyes.  When  you 
take  out  the  collar,  put  into  the  liquor  a little 
mace,  nutmeg,  and  pepper,  give  it  a boil. 
When  the  collar  and  pickle  are  both  cold,  put 
them  together  into  an  earthen  pan,  with  a pint 
of  vinegar.  Garnifla  with  flowers  and  barber- 
ries when  you  fend  it  to  table. 

To  collar  ?oviK. 

Take  a belly  piece  of  young  pork,  lay  It 
into  water  a night  to  foak  out  the  blood,  mix 
together  lome  paifley,  marjoram,  and  thyme, 
flired  them  fine,  dry  the  pork  with  a clean 
coarfe  cloth  ; rub  it  over  with  yolk  of  egg, 
flrew  thefe  herbs  over  the  infide;  cut  fonie 
thin  fl;ces  ofT a leg  of  veal,  beat  them  with  a 
rolling-pin,  feafon  them  with  mace,  nutmeg, 
pepper,  and  fait;  lay  the  flices  of  veal  upon 
the  pork,  roll  it  up  hard,  put  it  into  a cloth, 
and  bind  it  like  other  collars,  with  broad 
tape.  Boil  it  in  fait  and  water.  When  you 
think  it  tender,  take  it  out  ; put  into  the 

pijkie 
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pickle  foiTie  ginger  and  pepper,  give  it  a boil; 
when  cold,  put  to  it  a little  vinegar,  and  keep 
the  collar  in  it.  Garnilb  with  flowers  and 
bay  leaves. 

Mock  Braw^t. 

Have  a head  and  belly^piece  of  pork,  which 
fait  with  falt-pctre  and  common  fait ; let  it  lie 
two  days  in  the  fait  : have  fome  cow  heels  well 
boiled  and  boned,  and  mix  then  amongft-the 
pork  properly,  putting  a good  deal  rotind  the 
outfide,  to  make  it  cur  like  brawn,  roll  it  up, 
few  a coarfe  cloth  about  it,  tie  the  ends,  and 
bind  it  with  tape,  as  you  do  a collar,  and  boll 
it  in  fait  and  water  ; have  a wooden  cafe  of  the 
fize  you  would  chufe  your  roll  to  be,  with 
holies  in  it,  and  a top  to  go  into  it,  with  a cord 
to  pull  it  our.  When  your  roll  is  enough, 
take  it  out  of  the  doth  in  which  if  vvas  boiled, 
lay  a clean  coarfe  cloth  into  the  cafe,  put  in 
the  brawm,  put  in  the  top,  lay  a heavy  weight 
upon  it ; let  it  flay  in  the  cafe  till  it  is  cold. 
Make  a pickle, of  fait  and  water,  with  a hand- 
ful of  bran  boiled  in  it  ; drain  it  when  cold  ; 
keep  it  in  this  pickle  for  ufe.  Send  cither  the 
roll  or  flices  of' it  to  rablc. 

To  pot  Lobsters. 

Peg  them,  to  prevent  the  water  getting  in, 
boil  them  in  fait  and  water ; w'hen  enough, 
and  cold,  take  the  fifh  out^  of  the  tails,  and 
claws,  as  whole  as  polTible,  Iplit  the  tads,  and 
take  out  the  guts ; do  nor  ufe  the  body  for 
potting,  as  it  will  not  keep  long;  mix  toge- 
ther feme  beaten  mace,  crated  nutmeg,  pep- 

per 
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per,  and  fait,  lay  your  lobfters  into, an  earthen 
pan  in  layers,  feafoning  every  layer.  To  a 
Imall  pan  oflobfters  put  half  a pound  of  but-^ 
ter,  cut  into  pieces,  at  the  top  ; tie  a paper 
over  it,  and  bake  it  in  an  oven.  When  it  is 
enough,  drain  the  butter  from  it  while  warm, 
and  let  the  butter  to  cool ; when  your  lobfter 
is  cold,  put  it  into  the  pots,  as  firm  as  poffible, 
and  fmooth  at  the  top,  take  the  butter  which 
was  drained  from  the  lobfters,  and,  if  you 
think  there  is  too  little,  add  a piece  more 
butter,  put  it  into  a pan,  fet  it  upon  a fiow 
fire,  take  off  the  fcum,  pour  it  upon  your 
lobfter  in  the  pots.  Take  care  to  let  none  of 
the  fediment  go  in  with  the  butter,  and  do 
not  let  the  pots  be  moved  till  the  butter  is 
quite  hard.  • 

To  pot  Eels. 

A large  eel  is  beft ; gut,  flcin,  bone,  and 
wafh  it  clean,  dry  it  with  a cloth,  cut  it  into 
pieces  about  three  inches  long,  lay  them  into 
an  earthen  pan,  feafon  each  layer  with  mace, 
nutmeg,  cloves,  pepper,  and  fait  ; lay  fome 
pieces  of  butter  on  the  top,  tie  a paper  over 
the  mug,  bake  them  half  an  hour  in  a quick 
oven.  When  enough,  lay  them  to  drain  ; 
when  cold,  lay  them  into  your  pot  or  pots  very 
clofe,  and  if  you  think  they  do  not  tafte  e- 
nough  of  the  feafoning,  add  a little  more. 
When  you  put  it  into  the  pot,  take  the  but- 
ter which  was  baked  with  them  fi  om  the  gravy, 
and  if  it  is  too  little,  add  fome  more  butter 
to  it,  put  it  into  a pan,  fet  it  upon  a flow  fire, 
take  off  the  fcum,  and  pour  the  cl^ar  'butter 

over 
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over  the  eels  in  the  por.  Do  not  move  the 
pots  till  the  butter  is  quite  hard.  Obferve  this 
for  all  pots. 

N.  B.  Pot  trouts  the  fame  way. 

To  pot  Salm  n. 

Scrape,  wafli,  and  dry  it,  fplit  and  wipe  it 
with  a cloth,  cut  it  into  pieces,  feafon  it  with 
mace,  nutmtg,  cloves,  pcppei,  and  fait;  put 
it  into  an  earthen  pan,  with  the  fkinny  Tides 
at  top  and  bottom,  lay  pieces  of  butter  on  the 
top,  tie  a paper  over  it,  and  bake  it.  When 
it  comes  out  ol  the  oven,  drain  all  the  butter 
and  gravy  very  well  from  it,  till  quite  dry. 
When  it  is  cold,  take  it  from  the  ikin,  beat  it 
in  a marble  or  wooden  mortar.  If  you  find  it 
not  high  enough  feafoned,  add  a little  more  of 
the  fame  feafoning.  When  the  falmon  is  bear 
very  fine,  put  it  down  into  your  pots  firm  and 
fmooth,  and  cover  it  with  clarified  butter. 

N.B.  Some  people  do  not  beat.it  in  a mor- 
tar, but  put  it  down  as  whole  as  pollible  into 
the  pots,  after  taking  off  the  Ikin. 

To  pot  a Pike. 

Scrape,  gut  and  waflt  it,  cut  off  the  head, 
fplit  it,  take  out  the  chine-bone,  leafon  the 
inhde  with  bay  fait,  white  pepper,  mace,  and 
nutmeg,  lay  it  together,  and  turn  it  round, 
lay  it  into  an  earthen  pan,  tie  a paper  over  it, 
and  bake  it.  When  it  is  baked,  drain  it  well  : 
when  cold,  put  it  into  your  pot,  and  pour  cla- 
rified butter  over  it. 


To 
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! To  pot  a Hare. 

I Boil  the  hind  parts. ot  a bare,  and  when 
^ cold,  take  from  it  all  the  fkinny  part  and  fi- 
news,  beat  it  very  fine  in  a mortar,  with  but- 
ter melted  without  water.  The  hind  parts  ot\ 
1 a large  one  will  take  half  a pound' of  butter. 

! SeafcTn  it  with  mace,  nutmeg,  cloves,  pepper, 

! and  fair  ; mix  the  feafoning  well  amongft  it, 
put  it  into  your  pot  clofe  and  fmooth,  and 
I pour  clarified  butter  over  it. 

7 0 pot  a Har.e  in  joints, 

' Do  not  wafla  it,  but  wipe  it  with  a cloth, 

! cut  it  up  into  joints,  as  you  would  at  table, 
lay  afide  the  head  and  bloody  parts;  ieafon 
the  hind  parts  and  back  bone  with  mace,  nut- 
meg, pepper,  and  fait,  and  lay  it  into  an 
earthen  pan  ; have  a pound  of  beef  fuet  beat 
in  a mortar  to  a pafte,  which  lay  over  the 
• hare;  tie  a double  brown  paper  over  the  pan, 
and  fet  it  into  a flow  oven  all  night.  When 
■ baked,  drain  the  fat  and  gravy  from  it;  drain 
it  upon  a cloth.  When  it  is  quite  cold,  lay 
it  clofe  into  pots,  and  cover  it  with  clarified 
butter. 

! ' To  pot  Beef. 

Cut  fome  lean  pieces  of  beef  free  of  fkin 
and  fmews,  put  it  into  an  earthen  pan,  with  a 
little  pepper  and  fait;  lay  fome  pieces  of  but- 
ter on  the  top,  tie  a paper  over  it;  bake  it 
till  it  is  tender,  drain  the  liquor  from  it  while 
hot.  When  your  beef  is  cold,  beat  it  in  a 
marble  or  wooden  mortar  very  fine,  with  but- 
ter 
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ter  melted  without  water  ; feafon  it  with  mace, 
nutmeg,  pepper,  and  fait  : mix  the  feafoning 
well  amongft  it,  put  it  firm  down  in  your  pots, 
and  cover  it  with  clarified  butter. 

pet  Trouts. 

Scrape,  gut,  and  wafh  them  clean,  cut  off 
the  heads,  fins,  and  tails,  lay  them  into  an 
earthen  pan ; mix  together  mace,  nutmeg, 
pepper,  and  fait,  feafon  the  infides,  and  ftrew 
feafoning  between  each  layer;  put  fome  pieces 
of  butter  over  the  top,  tie  paper  over  them, 
bake  them  an  hour  and  three  quarters,  pour 
the  liquor  from  them..  Put  them  into  the  pots, 
and  when  cold,  pour  clarified  butter  over 
them. 

7*0 Venison. 

Have  fat  and  lean  together,  lay  it  into  an 
earthen  pan,  with  fome  pieces  of  nutter  over 
it,  cover  the  pan  with  paper,  and  bake  it. 
Pour  the  liquor  from  it  while  it  is  hot ; when 
cold,  take  all  the  fkin  off,  and  beat  it  to  a 
pafte  in  a marble  mortar,  or  wooden  bowl,  put- 
ting in  a little  melted  butter.  Seafon  with 
mace,  nutmeg,  pepper,  fait,  and  a very  few 
cloves.  Put  it  dole  down  into  the  pots,  and 
cover  it  with  clarified  butter. 

To  pot  Fowls  or  Piceons. 

Draw  them  very  clean,  cut  oft'  the  heads 
and  feet,  do  not  wa(h  but  clean  them  with  a 
cloth;  feafon  with  pepper  and  fait,  lay  them 
into  an  earthen  nan,  with  a good  deal.of  frefli 
butter.  When  baked  tender,  pour  the  liquor 

fioin 
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from  them,  lay  them  upon  a cloth  to  drain  ; 
feal'on  them  again  with  mace,  nutmeg,  pep- 
per, and  fait,  put  them  into  your  pots.  Take 
the  butter  which  was  baked  with  the  fowls, 
and  melt  it;  if  there  is  not  enough,  add  more 
butter  clarified,  and  cover  the  fowls  with  it; 

' N.  B.  Do  wild  fowl  in  the  fame  manner, 
but  bone  them. 

T 5 pot  Eels. 

Skin,  gut  and  wafh  them  clean,  cut  them 
into  pieces  three  or  four  inches  long,  dry 
! them  in  a cloth,  feafon  with  mace,  nutmeg, 
\ pepper,  fait,  and  a little  fal  prunella  pounded 
very  fine;  lay  them  into  an  earthen  pan,  with 
; a good  deal  of  butter  on  the  top,  and  tie  pa- 
I per  over  the  pan.  Half  an  hour  will  bake 
1 them  in  a quick  oven,  if  they  are  not  very 
i large  ones.  Take  them  carefully  out,  lay 
I them  upon  a coarfe  cloth  to  drain  ; when  quite 
1 cold,  put  them  into  the  pots,  feafoning  them 
I again  with  the  fame  feafoning.  Clarify  the 
( butter  they  were  baked  in,  and  pour  it  over 
i them. 

N.  B.  If  you  chufe  to  bone  them,  keep  out 
1 the  fal  prunella. 


Spinage  or  Brocoli  and  Eggs. 

Stew  your  fpinage  or  brocoli  as  before  di- 
redted ; have  a ftew-pan  with  boiling  water 
upon  a flow  fire,  drop  in  the  eggs  as  quick  as 
pofliole  ; take  them  out  with  a flice  as  whole 
as  you  can,  lay  them  upon  the  fpinage,  and 
fend  them  to  table,  with  melted  butter. 


I 
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Toast  and  Eggs. 

Make  fome  good  buttered  toafl,  cut  it  into 
fquare  pieces,  and  lay  a dropped  egg  upon 
each  piece. 

Crocoli  and  buttered  Eggs. 

Drefs  the  brocoli  as  before  ordered  ; take 
what  number  of  eggs  you  chufe,  beat  them 
well,  put  them  into  a fauce-pan,  with  a good 
piece  of  butter,  a fpoonful  or  two  of  cream, 
and  a little  fait,  keep  ftirring  them  with  a 
fpoon  ; pour  them  upon  a toall  made  half  an 
inch  thick,  and  well  buttered  on  both  fides. 
Lay  it  in  the  middle,  and  the  brocoli  round 
it. 

N.  B.  A dilh  of  afparagus  and  eggs  may  be 
d(5ne  in  the/ame  manner. 

An  Egg  Soop. 

Beat  two  yolks  of  eggs  it]  a Jjafon  with  a 
piece  of  butter  the  fize  of  a hen’s  egg,  and 
fome  fait,  pour  on  a quart  of  boiling  water 
^flowly,  ftirring  it  all  the  time  till  the  eggs  are 
well  mixed  ; put  in  a little  beaten  mace,  nut- 
meg, and  pepper,  pour  it  into  a fauce-pan, 
and  ftir  it  upon  the  file  till  it  fimmer;  then 
pour  it  out, of  one  veflel  into  another  till  it  is 
quite  fmooih  and  frothy  ; fet  it  upon  the  fire 
again,  ftirring  it  till  it  be  quite  hot.  Send  it 
to  ta;ble  in  a foop-difli. 

A Fricafee  of  Eggs. 

Take  fix  or  eight  hard  boiled  eggs,  cut 

them  into  quarters ; hav®  half  a pint  of  cream, 

and 
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1 cjuarier  of  a pound  of  burrer,  with  a 
liule  fair,  liir  it  together  over  a flow  fire  till 
it  is  thick  and  fmooth..  Lay  the  eggs  in  your 
dilh,  and  pour  the  lauce  all  over. 

N.  3.  Gravy  naay  be  ufed  infiead  of  cream, 
if  it  is  agreeable. 

A RogGO  cf  Eggs. 

Take  a dozen  hard  boiled  eggs,  break  oiT 
the  ihells,  and  cut  the  white  acrofs  longways 
in  two  halves,  keeping  the  yolks  whole  ; take 
a quarter  of  a pint  of  pickled  mulhrooms,  and 
a little  boiled  parfley  ihred  very  fine,  two  or 
three  truffles  and  morells  cut  into  pieces,  a 
few  artichoke  bottoms ; mix  them  together 
with  the  water  in  w'hich  the  truffles  and'mo- 
rells  were  boiled,  grate  in  a little  nutmeg, 
mace,  pepper,  and  lalt,  put  it  into  a pan, 
with  three  or  four  fpoonfuls  of  water,  a glafs 
of  red  wine,  a piece  of  butter  as  large  as  a 
walnut  rolled  in  flour;  ftir  all  together,  and 
let  it  boil.  Lay’  the  yolks  and  whites  in  or- 
der in  your  dilh,  the  hollow  parts  of  the  whites 
uppermofi,  and  fill  them  as  high  as  they  will 
lie  with  crumbs  of  bread  fried,  brown  and 
crifp,  fo  pour  the  fauce  over,  and  garnilli 
with  fried  bread  crumbs. 

To  broil  Eggs. 

Take  a flice  round  a loaf,  toaft.  it  brown, 
lay  it  on  a cliQn,  ^nd  butter  it;  break  fix  or 
eight  eggs  on  it,  hold  over  them  a red-hot 
fhovel  ; fqueeze  a Seville  orange,  and  grate  a 
little  nutmeg  over  them. 

N 2 
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Baked  Eggs. 

Soak  a penny  loaf  in  a quart  of  hot  cream 
or  milk  till  quite  foft,  and  ifrain  it  through  a 
lieve ; add  a little  brandy,  grate  in  a little 
nutmeg,  fweetcn  it  to  your  tafte  ; break  into 
a di(h  as  many  eggs  as  will  cover  the  bottom, 
pour  on  the  bread  and  milk.  Bake  it  half  an 
hour  in  a tin  oven  before  the  fire,  or  upon  a 
chaffing  difh  of  hot  coals,  covering  it  clofe. 

Eggs  with  Lettuce. 

Scald  fome  cabbage  lettuce  in  water, 
fqueeze  it  well,  flice  and  tofs  it  up  in  a ftew- 
pan  with  a piece  of  butter  ; feafon  with  nut- 
meg, pepper,  and  fait,  flew  it  half  an  hour, 
and  chop  them  well  together.  When  they  are 
enough,  lay  them  into  the  dilh  ; fry  fome 
eggs  nicely  in  butter,  lay  them  upon  the  let- 
tuce. Garnilh  with  Seville  orange. 

To  fry  Eggs. 

Have  a good  deal  of  butter  in  your  frying 
pan,  make  it  pretty  hot,  drop  in  your  eggs, 
fry  them  a light  brown,  turn  them,  and  give 
them  juft  a heat  on  the  other  fide,  then  take 
them  out  as  whole  as  poffible.  If  they  run  to- 
gether, feparate  them  with  a knife. 

To  boil  Eggs. 

Put  them  in  when  the  water  boil^,  and  let 
them  continue  boiling  three  minutes.' 

Rules  to  be  obferved  in  making  Puddings. 

If  batter  puddings,  mix  the  flour  with  a 

little 
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liule^milk  ; add  the  other  ingredients  by  de- 
grees, which  will  make  it  fmooth. 

Never  allow  your  pudding-cloth  to  be  wafli- 
ed  with  foap ; dip  it  in  warm'  water,  and 
dredge  it  with  flouiv 

If  you  boil  your  pudding  in  a difh,  butter 
the  inlide  before  you  put  in  the  batter. 

Tie  a batter  pudding  clofe,  a-  bread  pudi- 
ding  loofe. 

L,er  the  water  boil  when  you  put  in  the’ 
pudding,  and  if  you  want  to  add  any/  more,, 
let  it  be  boiling  water;  move  the  pudding, 
frequently  to  preveiit  it  from  flicking  to  the- 
pot. 

When  a batter  pudding  happens  to  be' 
lumpy,  put  it  through  a hair  fneve. 

For  ail  baked  puddings  butter  the  pan  or 
dilh  before  you  put  them  in. 

A plain  PuDDiNOk 

Put  your  pudding,  made  of  a pint  of  cream- 
'or  new  milk,  fix  eggs  well  beaten,  three 
fpoonfuls  of  flour,  a little  nutmeg,  and  fait,, 
into  boiling  water.  It  will  be  enough  in  half 
an  hour.  Send  it  to  table  with  wine  or  melted, 
butter,  or  both. 

A hatter  Pudding. 

Mix  together  a pint  and  a half  of  ne-.v 
milk,  ten  eggs,  without  two  whites,  well  bear-- 
cn,.fix  fpoontuls  of  flour',  a little  fair.  An. 
hour  will  boil  it. 

N,  B.  Fruit  may  be  added,  if  you  like  it.. 

N 3.  , A 
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^ bread  Pudding. 

Take  a penny  loaf  with  the  cruft  cut  off 
fliced  thin  ; boil  a quart  of  cream  or  new 
milk,  pour  it  over  the  bread,  put  in  a piece 
of  butter,  ftir  it  round,  and  cover  it  clofe. 
Beat  fix  eggs,  leave  out  two  whites,  add  them 
to  the  above  mixture  when  it  is  cold,  with 
t>vo  fpoontuls  of  mountain  wine,  or  rofe  w'a- 
ter,  a little  nutmeg,  fugar,  and  fait;  mix  the 
.whole  together.  Half  an  hour  will  boil  it. 

A quaking  Pudding. 

Beat  well  eight  eggs,  without  four  w'hites, 
and  .then  mix  them  with  a pint  of  tliick 
cream  ; mix  alfo  a large  fpoonful  of  flour  w ith 
a Little  of  the  cream,  then  add’  it  to  the  whole, 
with  a q^uarter  of  a pound  of  lump  fugar,  and' 
a little  nutmeg.  Butter  and  flour  the  cloth 
well ; do  not  tie  it  too  clofe.  Put  it  into  boil- 
in^  water,  and  let  it  boil  for  half  an  hour. 

Bread  and  buiter  Pudding. 

'Snread  with  butter  and  cut  a ptnny  loaf  in- 
to thin  flices,  as  for  tea,  butter  a di(h,  and  lay 
the  flices  all  over  it ; ftrew  over  the  bread  and 
butter  feme  currants,  clean  waflied  and  pick- 
ed, then  put  in  a layer  of  bread,  butter,  and 
currants  alternately,  till  all  is  in.  lake  five 
^,ogs  beaten,  a pint  of  milk,  a quaiter  of  a 
iMitmeg  grated,  a little  brandy,  and  fait  ; niix 
all  this  together,  fweeten  it  to  your  lafle,  and 
.pour  it  ov^er  the  bread  and  butter.  Bake  it 
half  an  hour. 


N.B. 
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N.  B.  The  difli  may  be  lined  wirh  puff- 
pafte,  If  it  is  agreeable.  _ 

To  make  a Baiter  Pudding. 

One  fpoonful  of  flour,  one  fpoonful  of  fu- 
oar,  four  eggs,  the  whites  of  two,  a pint  of 
raw  milk,  let  it  boil  three  quarters  of  an  hour. 

N.  B.  The  pot  muft  boil  before  the  pudding 
is  put  in. 

A Marrow  Pudding. 

A quart  of  cream,  three  Naples  bifcuits  and 
a half,  half  a nutmeg  grated,  a little  beaten 
cinnamon  and  fait,  ten  eggs,  leaving  out  five 
whites,  a little  rind  of  lemon  flrred  fine, 
fweeten  it  to  your  tafte,  and  mix  all  together  ; 
put  a piece  of  butter  into  a fauce  pan  with 
the  mixture,  (Ur  it  upon  the  fire  till  it  is 
pretty  thick  ; pour  it  into  .an  earthen  pan, 
with  fix  ounces  of  currants  that  have  been 
plumped  in  hot  water,  flir  it  round.  Line 
the  bottom  of  the  di(h  with  pulf-  pafte,  and  lay 
: fome  round  the  difli  edge.  When  the  pud- 
' ding  is  cold,  and  the  oven  ready,  add  a glafs 
of  mountain  wine  or  brandy,  and  pour  it  in; 
lay  long  pieces  of  marrow  on  the  top.  Bake  it 
half  an  hour. 

^ A Manna  Pudding. 

A tea  .Clip  full  and  a half  of  manna,  boil  it 
in  a pint  and  a half  of  milk,  llir  it  all  the 
while,  and  boil  it  to  a thick  confiftence  ; let 
it  fland  till  it  is  cold,  and  then  put  in  a- little 
nutmeg,  a little  beat  cinnamon,  a glafs  of 
mountain  wine,  fix  eggs  well  beat,  and  a little 

Ihred 
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fl:ired  lemon  peel.  Boil  it  about  three  quarters' 
of  an  hour. 

A baked  Podding. 

A tea-cup  full' of  manna,  boil  it  in  a pinf' 
and  half  of  milk  to  a thick  confiftence,  flir->i 
ring  it  all  the  while.  When  cold,  add  to  it 
fix  eggs,  a little  nutmeg  and  fair,  a glafs  of 
white  wine.  , Butter  the  difn,  and  lay  pufiF- 
pafle  round  the  edge..  Half  an  hour  will 
hake  it.. 

AfuctVxi’D'DmG. 

A penny  loaf  grated,  three  quarters  of  a 
pound  of  liiet  flired  fine,  half  a pound  of  fu- 
gar  pounded,  three  quarters  of  a pound  of 
CLii rants  clean  wallicd  and  picked,  half  a 
nutmeg  grated,  half  the  rind  of  a lemon- 
Hired  fine,  a little  fait,  five  eggs  beaten  ; mix. 
all  together  in  a quart  of  new  milk.  Boil  it 
two  hours. 

A Pudding  io  buke  under  meat. 

A quart  of  m.ilk,  fix  eggs,  a little  fait,  make 
it  into  a batter  with  fiour,  as  thick  as  for  pan- 
cakes; put  fome  dripping  or  butter  into  a 
Hew- pan  or  frying-pan,  boil  it  upon  the 
fire,  pour  in  the  baiter,  and  hold  it  upon  the 
fire  two  or  three  minutes,  to  harden  the  bot- 
tom, then  fet  it  under  the  meat  before  the 
fire.  Give  it  a heat  upon  the  fire  leveral  times, 
fhifting  it  in  the  pan  when  it  is  ffitf  enough 
to  bear  it.  Make  the  pudding  of  fuch  a fize  as 

to  be  baked  enough  when  the  meat  is  ready. 

Slide 
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Slide  It  upon  a difh,  and  lend  it  to  table,  with 
melted  butter. 

A Steak  Pudding. 

Make  a good  pafte  with  fine  flower,  fuet 
flired  fine,  and  a little  fait;  have  it  pretty 
lliff'.  Let  your  fteaks  be  beef  or  mutton, 
and  feafon  them  well  with  pepper  and  fait. 
Make  it  up  with  the  meat  in  the  middle, 
as  you  do  an  apple  dumpling,  tie  it  into 
the  cloth,  and  put  it  into  boiling  water.  A 
large  one  requires  five  hours,  a (mail  one  three 
hours. 

N.  B.  Pigeons,  inftead  of  (leaks,  eat  well. 

A Rice  Pudding. 

Boil  a quarter  of  a pound  of  rice  with  a flick 
of  cinnamon  in  a quart  of  milk  upon  a flow 
fire,  ftir  it  frequently  ; when  tender  and  thick, 
pour  it  into  an  earthen  pan,  and  flir  into  it 
a quarter  of  a pound  of  butter,  fweeten  it  to 
your  tafte  ; add  half  a fmall  nutmeg  grated, -a 
little  role  water,  and  mix  all  well  together 
when  it  is  cold  ; beat  eight  eggs,  kc£ping 
out  three  whites,  beat  all  well  together;  but- 
ter a difl>,  pour  it  in,  and  bake  it.  The  dilh 
may  be  lined  wuth  pufF-pafte,  or  not,  as  you 
pleafe. 

N.  3.  Currants  or  fweet-meats  may  be 
added. 

A ground  Rice  Pudding. 

Boil  fix  ounces  of  the  flour  of  rice  amongfl 
a quart  of  milk  upon  allow  fire  till  thick,  keep 
flirring  it  frequentlyj  pour  it  into  an  earthen 

pan. 
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pan,  ftir  in  half  a pound  of  frefh  butrcr,  fly; 
ounces  of  fugar.  When  it  is  coIcL  grate  i'r 
half  a mitmeg,  fix  eggs  beaten,  twofpopnful. 
of  mountain  wine,  and  beat  all  together.  Lim 
the  dilh  with  thin  puff-pafte,  pour  it  in,  an( 
bake  it. 


b; 
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A pint  of  cream,  fix  eggs,  leaving  out  thre<* 
whites,  two  fpoonfulsof  flour,  grate  in  a littk: 
nutmeg,  a little  fait,  fweeten  it  to  your  tafte  ' 
butter  and  flour  your  cloth,  tie  it  not  too  clofe 
and  put  it  into  boiling  water  half  an  hour.  II' 
you  chufe  you  may  butter  a wooden  bowl,  pir 
it  in,  and  tie  a cloth  over  it.  When  enough 
turn  it  into  a dilh,  and  pour  melted  butter  o 
ver  it. 

A Bread  Pudding  to  bake. 
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A penny  loaf  grated,  feven  eggs,  leaving 
three  whites,  a little  beat  cinnamon,  half  a'^ 
pound  of  raifins  ftoned,  half  a pound  of  cnr- 
lants  clean  walhed  and  picked,  a little  fait; 
mix  all  together  with  a quart  of  new  milk  oi 
cream,  butter  the  dilh,  pour  in  the  pudding, 
and  bake  it.  s 


b 
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A Chefnut 

Twenty  chefnuts,  boil  them  a quarter  of  art 
hour,  blanch  and  beat  them  in  a marble  mor- 
tar or  wooden  bowl  to  a pafte,  wiih*a  glal:; 
of  mountain  wine;  beat  nine  eggs,  leaving  our 
three  whites,  a little  beat  cinnamon  and  fait, 
mix  all  well  together  ; add  a c]uart  of  crearr 
or  new  milk,  a quarter  of  a pound  of  melted 

butter,/ 
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butter,  and  Iweeten  it  to  your  tafte.  Line  your 
dilh  with  puif-pafte,  pour  in  the  pudding,  and 

bake  it. 

Cheefe-curd  Puddings,  which  make-  a pretty 

Jide-diJIo. 

Three  quarts  of  milk,  turn  it  with  runner, 
drain  ili'C  whey  from  the  curd,  beat  the  curd 
in  a mortar,  with  half  a pound  of  freQi  butter, 
till  the  curd  and  butter  are  well  mixed,  fix 
eggs  well  beat,  two  Naples  bifcuits  grated  ; 
mix  all  together,  and  fweeten  It  to  your  tafte. 
Butter  patty-pans,  and  fill  them  with  the  mix*- 
: tore.  Bake  them  in  a flow  oven,  and  turn 
i,  them  out  into  a dilh.  Cut  citron  and  candied 
I-  orange-peel  into  litde  narrow  pieces,  and 
blanched  almonds  cut  into  long  flips,  and 
ftick  them  in  difterent  parts  on  the  tops  of 
the  puddings;  pour  a little  wine  and  melted 
\%  butter  into  the  dilh,  and  grate  fome  fugar 
1 over  them. 
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A Potatoe  Pudding. 

Boil  fix  middling  fized  potatoes,  peel 
them  ; when  cold,  fqueezethem  through  your,., 
hands,  leaving  fome  part  of  it  about  the  fizc’ 
ol  half  an  almond  ; add  to  them  half  a pound 
of  butter  melted  without  water  or  flour,  eight 
eggs  well  bear,  a quarter  of  a pint  of  cream, 
half  a glals  of  mountain  wine,  half  a pound  of 
fugar,  a little  beat  cinnamon,  the  juice  of  half 
a lemon,  the  rind  of  one  lemon  fhred  very 
finall,  put  puff-pafte  round  the  difh,  and  bake 
it. 

Apple 
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Apple  Pudding. 

Ten  middling  apples  coddled  fo  foft  as  to 
come  eafily  from  the  fkin,  ten  eggs,  leaving  1 
out  four  whites,  the  rind  of  a lemon  grated,  ^ 
half  a pound  of  fugar,  a glafs  of  mountain  | 
wine,  a little  nutmeg  and  cinnamon,  a quarter  i 
of  a pint  of  cream.  Put  puff-pafte  round  the 
di(h.  i 

Scalloped  Potatoes. 

Boil,  Ikin,  and  bruife  potatoes  in  a little 
thick  cream,  put  in  melted  butter,  fait,  nut- 
meg, pepper,  fome  bread  crumbs ; roaft  them  1 
before  the  fire  in  Icallop-fhells,  or  brown  them  ; 
with  a red  hot  iron. 

A boiled  Loaf.  I 

Pour  a pint  of  milk  fcalding  hot  over  a fmalllJ 
loaf,  cover  it  clofe,  and  let  it  (land  till  it  has> 
foaked  up  the  milk  ; then  tie  it  into  a cloth,,  (] 
and  boil  it  a quarter  of  an  hour.  Send  it  to)  Ij 
table  with  melted  butter  poured  over  it,  andl  p, 
grate  a little  fugar  on  it.  0 

A cream  Pudding.  & 

Boil  a qviart  of  cream  with  a flick  of  cinna-  ^jj 
mon  upon  a flow  hre,  and  let  ir  cool;  beat, 
eight  eggs,  leaving  out  four  whites,  mix  a 
fpoonful  of  flour  with  them,  four  ounces  of 
almonds  blanched  and  beat  to  a pafle,  a quai- 
ter  of  a pound  of  fugar,  and  a little  rofe  wa-  .j. 
ter;  mix  the  eggs,  then  the  cream,  by  de- 
grees  : have  ready  a thick  cloth,  wet  it  - in 
warm  water,  dredge  it  very  well  with  flour,, 

poui  ' 
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pour  in  your  pudding,  rie  it  clofe,  and  boil  it 
quick  for  halt  an  hour.  Send  it  to  table  with 
melted  butter,  a little  wine  poured  over  it,  and 
fome  fugar  grated  on  it. 

A Lemon  Pudding. 

Half  a pound  of  butter  worked  to  a cream, 
three  quarters  of  a pound  of  lump-fugar  pound- 
ed, half  a pound  of  almonds  bl^inched  and  beat 
to  a pafte  in  a marble  mortar  or  wooden  bowl, 
the  rind  of  two  lemons  boiled  in  two  waters 
till  tender,  and  beat  to  a parte,  five  eggs  well 
beat,  a glafs  of  mountain  wine,  the  juice  of  half 
a lemon  ; mix  all  well  together, "put  puff-pafte 
round  the  difh,  and  bake  it. 

N.  B.  Make  an  orange  pudding  the  fame 
way,  only  ufe  oranges  in  the  place  of  lemons. 

An  Pudding. 

Put  three  ounces  of  the  crumbs  of  fine  bread 
fliced  thin  into  a pint  and  half  of  cream,  with 
half  a pound  of  almonds  blanched  and  beat  to  a 
pafte,  a little  rbfe  water,  eight  eggs,  leaving 
out  four  whites,  a quarter  of  a pound  of  fu- 
gar pounded,- a quarter  of  a pound  of  melt- 
ed butter;  mix  all  well  together.  Line  the 
di(h  with  puff-pafte,  pour  in  the  pudding,  and 
bake  it. 

S 

A Pudding. 

Pour  a quai't  of  cream  fcalding  hot  ujaoii 
HI  old  penny  loaf  fliced  ‘thin,  the  cruft  taken 
rom  it,  cover  it  clofe  till  it  is  col  I ; add  nine 
“ggs  well  beat,  fome  cinnamon,  nutmeg,  and 
alt,  half  a pound  of  .beef  fuet:,  three  quarters  . 
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of  a pound  of  currants  clean  walhed  and  pick- 
ed, three  apples  pared,  cored,  and  Hired,  a lit- 
tle rofe  water,  fome  candied  lemon  peel.  But- 
ter the  difli,  and  bake  it. 

Tanfy  Pudding. 

Beat  twelve  eggs,  keeping  out  four  whites* 
a quart  of  cream,  the  crumbs  of  an  halfpenny- 
roll  grated,  a little  orange  flower  or  rofe-water, 
cinnamon, nutmeg,  and  fait,  a fpoonful  of  tanfy 
juice,  half  a pint  of  fpinage  juice,  half  a pound 
of  fugar.  Butter  your  difli,  and  bake  it. 

A Carrot  Pudding. 

A pint  of  cream,  eight  eggs  well  beat,  Air 
in  half  a pound  of  carrot  clean  fcraped  and  gra- 
ted, three  quarters  of  a pound  of  grated  bread, 
fix  ounces  of  fweet  butter  melted,  two.glaffes 
of  mountain  wine,  a little  rofe  water,  half  a nut- 
meg grated,  half  a pound  of  fugar  ; mix  all 
well  together.  Lay  puff-pafle  round  the  difli 
edge. 

A Bifeuit  Pudding. 

Four  penny  Naples  bifeuits  grated,  pour  0- 
ver  them  a pint  of  cream  or  milk  boiling  hot, 
cover  it  clofe  till  cold  ; then  add  a little  beaten 
cinnamon,  nutmeg,  and  lair,  four  yolks  and 
two  whites  of  eggs  well  beaten,  a little  rofe 
water,  two  ounces  of  fugar  pounded  ; mix  all 
well  together,  and  boil  it  in  a balbn.  Send 
it  to  table  with  melted  butter,  wine,  and  fugar 
poured  over  it. 


A 
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A Hunter’s  Pudding. 

Seven  eggs  well  beatj  half  a pint  of  cieam, 
a pound  ot  grated  bread,  a pound  of  fuec  Hired 
fine,  half  a pound  of  currants  clean  walhed  and 
picked,  half  a pound  of  raifins  ftoned,  a little 
grated  lemon  peel,  cinnamon, nutmeg, and  fait, 
half  a pound  of  lugar,  a glals  of  brandy.  It 
will  take  three  hours  boiling. 

N.  B.  This  pudding  may  be  baked,  if  it  is 

agreeable. 

A Pru,\e  Pudding. 

Nine  eggs  well  beat,  a quart  of  cream  or 
new  milk,  fix  fpoonfuls  of  flour,  a little  lalt  and 
nutmeg;  mix  it  by  degrees  into  the  milk ; add 
a pound  of  prunes,  a quarter  of  a pound  of  lu- 
gar. Tie  it  in  a cloth,  and  boil  it  two  hours. 
Pour  melted  butter  over  it. 

A Suzo  Pudding. 

Wadi  a pound  of  fago  in  three  or  four  hot 
waters,  put  it  into  a quart  of  new  milk,  with 
a flick  of  cinnamon,  boil  it  till  thick  upon  a 
flow  fire,  flirring  it  frequently,  when  it  is  e- 
nough,  ftir  in  half  a pound  of  frefli  butter ; pour 
it  into  an  earthen  pan.  Beat  nine  yolks  and 
five  whitesof  eggs,aglals  ofmountain  wine, half 
a pound  of  fugar,  a quarter  of  a pound  of  cur- 
rants clean  walhed  and  picked,  a little  nutmeg 
and  rofe  water ; mix  all  well  together.  ^ Put 
puff-pafle  round  the  dilh,  and  bake  it. 

A Fried  Pudding. 

Take  a pint  of  mi'k,  feven  eggs,  a fpoon- 

O 2 ful 
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fill  of  yeafl,  a few  currants,  make  it  ftiff  wii^^ 
flour,  and  fet  it  before  the  fire  to  rife.  Let 
the  frying-pan  be  pretty  full  of  fine  far,  drop 
it  in,  and  let  it  fry  round  and  brown. 

A Feafe  Pudding. 

Put  it  into  cold  water,  boil  it  till  the  peafe 
are  (oft.  Untie  the  pudding- bag,  flir  in  apiece 
of  butler  and  a little  fait  ; tie  it  a'gain,  and  boil 
It  an  hour  lo.ntier. 

_ O 

N.  B.  Tie  it  very  fiack  when  it  is  firfi;  put 
in,  and  lighter  the  fecond  time.  Take  it  out 
often,  and  beat  it  with  the  ladle. 

Teq/i  Dumplings. 

Make  a light  dough  with  flour,  fait,  yeafi, 
and  water,  as  for  bread  ; fet  it  before  the  fire, 
covered  with  a cloth,  half  an  hour  to  rife  ; 
make  it  into  round  balls  of  the  fize  of  a goofe’s 
egg,  flatten  them  with  your  hand,  put  them  in- 
to boiling  water,  and  let  them  boil  twelve  mi- 
nutes. Send  them  to  table  with  melted  butter. 

Scum  the  water  before  you  put  them  in. 

Suet  Dumplings. 

A penny  loaf  grated,  fix  ounces  of  fuel,  fix 
ounces  of  currants,  half  a nutmeg,  a little  fait, 
four  eggs  ; mix  it  up  with  a little  cream,  and 
make  ii  into  dumplings  with  a little  flour  Put 
them  into  boiling  water,  and  boil  them  fifteen 
minutes. 

Butter  Dumplings. 

T ake  a good  piece  of  butter,  rub  it  into  your 
flour,  and  make  it  like  cruft  for  a pye.  Make 

it 
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fr  up  into  dumplings,  and  boil  them  half  an 
hour. 

Apple  Dumplings. 

Make  agood  puff-pafte,  or fliort-pafle,  which 
you  pleafe,  pare  large  apples,  quarter  and 
core  them  ; roll  your  pafte  in  round  pieces, 
large  enough  for  one  apple,  put  it  round 
each  like  a ball,  with  a little  flour  in  your 
hand.  Tie  them  Icparately  in  a cloth  fitll 
dipped  in  warm  water  and  floured,  put  them 
into  boiling  water.  Three  quarters  of  aa 
hour  will  boil  them,  if  they  are  not  exceed- 
ing large  apples.  Send  them  to  table  with 
grated  fugar  over  them,  and  melted  butter 
and  pounded  fugar  with  them. 

Black  Puddings.. 

Two  quarts  of  fwine’s  blood,  a quart  of 
cream,  eight  eggs  well  beat;  mix  thera.vvell 
togeiher,  thicken  it  with  grated  bread  or  leap- 
ed groats,  which  you  pleafe,  and  one  pound 
and  a hall  of  beef  fuet  or  lard  ihred  fine.  Sea- 
fon  with  mace,  nutmeg,  pepper,  and  fall ; put 
in  a little  fweet  marjoram,  mint,  thyme,  and 
penny  royal,  all  (hred  very  fine;  mix  all  well 
together,  and  fill  the  fkins  of  what  length  you 
pleafe.  Prick  them  with  a pin,  and  put  them 
into  boiling  water,  and  let  them  boil  an  hour 
upon  a flow  fire.  When  enough,  lay  them 
upon  clean  ftraw  to  drain. 

N.  3.  Let  the  fkins  be  very  well  cleanfed, 

, walhed  in  feveial  waters,  and  laid  all  night  in 
lalt  and  water., 


O3 
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Puddings  may  be  made  the  fame  way  of  er 
therPneep’s  or  cow’s  bipod. 

If  bite  Puddings. 

Take  three  penny  loaves,  cut  off  the  cruft, 
ffice  them,  and  pour  over  them  three  pints  of 
cream  or  new  milk  boilino;  hot:  let  it  ftand 
till  the  cream  is  all  foaked  up.  Add  to  it  a 
pound  and  half  of  beef  fuet  lined  fine,  twelve 
eggs  well  beat,  a pound  of  currants  well  clean- 
ed, half  a pound  of  railins  ftoned,  a quarter 
of  a pound  of  almonds  blanched  and  cut  fmall, 
a pound  of  fugar.  Seafon  with  mace,  nutmeg, 
cinnamon,  and  fair,  a little  rind  of  lemon  ftireci 
’ fmall,  two  glafles  of  mountain  wine,  one  glafs  of 
brandy.  When  your  fkins  are  very  well  cleaned 
in  feveral  waters,  and  havebeen  laid  in  fait  and 
water  all  night,  dry  them  with  a cloth,  and 
fill  them  of  what  lengths  you  pleafe.  Boil 
them  carefully  upon  a flow  fire  an  hour. 

Sausages. 

Take  three  pounds  of  pork  free  from  fat 
and  fkin,  cut  it  into  fmall  pieces,  and  add  to  it 
two  pounds  of  lard  free  from  fkin,  beat  it  to- 
gether in  a mortar  till  fine.  Seafon  with  nut- 
raeo,  mace,  pepper,  arid  fait.  Mix  the  lea- 
fonings  well  amongft  it,  and  fill  fmall  ffcins 
' well  cleaned. 

N.  B.  The  faufage-meat  may  be  kept  in 
cl  mug,  and  the  fkins  filled  as  you  want 
them.  ^ 

Put  in  a little  ftrongbeer  amongft  the  meat 
with  which  you  fill  the  fkins,  but  not  into  il'.e 
mus  amongft  the  fauffige  meat. 

Lane  a fit  re  < 
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LancaJJoire  Puddings. 

Par- boil  a fwlne’s  hafler,  heart,  and  tongue  ; 
when  cold,  to  each  pound  of  it  allow  half  a 
pound  of  lard;  fhred  all  together  very  fmall, 
and  add  half  a pint  of  leaped  groats.  Seafon 
with  nutmeg,  pepper,  and  fait,  and  mix  all  to- 
gether with  three  raw  eggs.  Have  your  fkins 
well  cleaned,  which  fill  moderately,  and  let 
them  boil  upon  a flow  fire  half  an  hour. 
When  you  ufe  them,  fet  them  on  in  cold 
water,  let  them  warm  thoroughly,  then  broil 
them. 

Puff-Paste. 

Beat  the  white  of  one  egg,  add  to  it  a 
quarter  . of  a pint  of  cold  water,  ftir  in  flour 
v\iih  the  end  of  a pafte-pin  till  ftiff;  -roll  it 
out  three  or  four  times  to  make  it  fiiiooth  and 
fliff ; weigh-your  pafte,  and  take  near  as  much 
butter;  beat  yptir  butter  thin  with  the  pafte 
pin,  ufing  a little  flour,  to  prevent  it  from 
flicking;  cover  your  pafte  with  the  thin  leaf 
of  butter,  ftrew  on  a little  flour,  fold  it  up, 
and  roll  it  out  again  ; do  fo  till  all  your  butter 
is  in,  then  roll  it  out  five  or  fix  times,  to  pre- 
vent it  from  being  leafy.  Touch  it  as  little 
as  poflible  with  your  hands,  and  in  warm 
weather  make  it  in  the  cooleft  place  you 
can.  A morning  or  evening  is  beft  to  make  it 
in  the  fummer. 

Short  Paste  for  Fiet  and  Tarts, 

Ten  ounces  of  butter  to  every  quart  of 

flour ; 
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flour  ; boil  your  butter  in  a very,  fmall  quanti- 
ty of  water,  fomake  your  pafte  with  it. 

Ajianding  Crust  for  large  Pies, 

To  a flone  of  flour  allow  five  pounds  ol, 
butter,  boil  your  butter  in  water,  put  a lit-  i 
tie  fait  to  the  flour.  When  your  butter 
has  boiled,  fcum  it  off  into  the  flour,  tak- i 
ing  as  little  of  the  water  as  pcflable,  work  it:- 
well  up  into  a pafte,  break  it  into  fmall  pieces:; 
till  it  is  cold,,  fo  make  it  into  what  form  you.; 
pleafe.. 

Cold  Crust. 

To  three  pounds  of  flour  allow  a pound  and 
a half  of  butter  ; rub  the  butter  Imall,  put  in 
a little  fait,  and  three  eggs  well  beat.  Make* 
it  up  with  cold  water. 

A dripping  Crust.  , 

When  your  dripping  is  ready  clarified,  take  i 
a pound  and  a half  of  it  to  thiee  pounds  oft 
flour ; boil  your  dripping,  and  make  up  your 
pafte.  with  a little  fair. 

Paste  Royal. 

Take  half  a ftone  of  flour,  break  into  it  I 
three  pounds  and  a.  half  of  butter,  half  a pint  j 
of  mountain  wi.;e,  a little  role  water,  a pound  | 
of  fine  fugar  beat  and  lilted,  eight  eggs  well  j 
bear  ; mix  them  amongft  the  flour,  and  make  | 
up  the  pafte  with  cold  water.  I 

A fweet  Veal  or  Lamb  Pye. 

Make  a puff-pafte,  or  Ihort  cruft,  as  you 

chufe. 


iriti- 


iofi 

lir. 
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chufe,  butter  your  difn,  then  line  it,  and  put 
pafte  round  the  edge;  cut  the  meat  into  fmall 
pieces,  feafon  it  with  mace,  nutmeg,  a very  lit- 
tle pepper,  and  fair,  and  lay  a layer  of  me;it, 
and  a layer  of  currants  and  raifins : let  the  rai- 
fins  be  ftoned,  and  the  currants  clean  walhed 
and  picked;  then  a layer  of  meat,  and  fo  on 
till  all  is  in.  Put  a few  pieces  of  butter  on  the 
top,  pour  in  a quarter  of  a pint  of  water,  and 
cover  it.  When  it  comes  from  the  oven  pour 
into  it  a caudle  made  thus ; half  a pint  of 
wliite  wine,  a fmall  tea-cupful  of  water,  mix 
in  the  yolks  of  two  eggs,  a little  beat  cinna- 
mon, ftir  it  well  over  a flow  fire  one  way  all 
the  time,  till  it  begins  to  thicken  ; take  it 
off,  fw'eeten  it  to  your  tafte,  fqurecze  in  the 
juice  of  half  a lemon,  pour  it'  in,  move  the 
pye  round  to  mix  the  caudle  with  the  gra- 
vy in  it,  put  on  the  cover,  and  fend  it  hot  to 
table. 


A Lamb^  cr  Veal  P y e. 

Cut  the  meat  into  pieces,  feafon  with  mace, 
mutmeg,  pepper,  and  fait,  lay  it  into  your  diOi, 
•with  a te  w Iweet  breads  and  lamb-ifones,  if  you 
can  get  them,  feafon  them  along  with  the  meat  • 


r lay  m three  or  four  yolks  of  hard  boiled  e< 


With  fome  pieces  of  butter  on  the  top  ; cover  it 
^it  i a good  pafte,  and  bake  it  m a quick  oven 
an  hour  and  a half.  Have  ready  a little  good  ' 
gravy  to  pour  in  when  it  comes  from  the  oven, 
with  a little  oyfter  pickle. 


A Calf -feet  Pye. 

Boil  a gang  of  calf  feet  till  they  come  freely 

from 


an 

oil 


itr 


bo' 
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from  the  bones;  when  cold,  Ihred  the  meat- 
very  fine,  with  a pound  of  beef  fuet ; pare,  core,, 
and  fhred  fix  apples,  a pound  of  currants  cleani 
wafiied  and  picked,  a pound  of  raifins  Honed.. 
Seafon  with  cinnamon,  mace,  nutmeg,  and  av 
very  little  fait,  the  rind  of  a lemon  fhred,  thej 
juice  of  a lemon,  half  a pint  of  mountain  wine  ;; 
mix  all  well  together.  Line  the  difii,and  co-- 
ver  it  with  good  puff-pafte. 

^ Beef  Steak  Pye. 

Take  as  many  fleaks  as  you  chufe  ofT  th 
rump  or  thick  part  of  the  flank,  but  do  not  cut; 
them  too  thin  ; feafon  with  nutmeg,  pepper,, 
and  fait;  butter  the  difh,  lay  in  your  fleaks,.  1 
with  four  or  fix  artichoke  bottoms,  and  a pinii  fit' 
of  water ; cover  it  with  a good  pafle,  and  bake 
it. 


atd 

nib 


A Venifon  Pasty. 


Take  a breaft  and  neck  of  venifon,  bone  if,,  ii 
cut  the  bfeaft  into  two  or  three  pieces,  cut  off: 
the  fcragend  of  the  neck,  leaving  the  fat  upon:  nil 
the  beft  end  ; feafon  with  pepper  and  fait  to 
your  tafle.  Lay  in  the  breaft  and  fcrag  end 
firft,  and  the  befl:  end  of  the  neck  at  the  top. 

If  your  venifon  is  not  fat  enough,  add  to  it  the. 
fat  of  a loin  of  mutton,  which  hath  been  fteep-  If 
ed  in  vinegar  two  hours.  Make  a rich  puff-  ui 
pafle,  if  your  pafty  is  to  be  in  a difia,  and  your, 
dilh  lined  with  pafle;  if  a Handing  pye,  then 
hot  pafle,  with  the  walls  made  thick  ; put  in  the 
venifon,  laying  on  the  top  half  a pound  of  but- 
ter in  pieces,  pour  in  a quarter  of  a pint  of 
water,  cover  your  pafty,  bake  it  three  houis.. 

While 
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While  the  pally  is  baking,  boil  the  bones  with 
an  onion,  two  or  three  blades  of  mace,  a crua 
of  bread,  and  a little  fait,  in  two  quarts  of  wa- 
ter down  to  a quart,  which  ftrain  into  the  pally 
when  it  comes  from  the  oven,  and  lhake  it  a- 

T r n 

N.  B.  If  you  think  your  venilon  too  trelh, 
and  not  tender  enough,  vvaOi  it  in  warm  milk 
and  water,  make  it  very  dry  with  a clean  cloth, 
rub  it  over  with  vinegar,  and  hang  it  in  the 
air.  When  you  ufe  it,  walli  it  in  warm  water, 
and  beat  it  with  a rolling  pin. 

A Mutton  Pasty. 


Have  a large  loin  of  mutton,  let  it  hang 
five  or  fix  days,  bone  it,  preferving  the  meat 
as  whole  as  poflible  ; fealon  with  mace,  pepper 
and  fait,  and  put  in  a large  fpoonful  of  catchup. 
Manage  it  in  'the  fame  manner,  and  boil  the 
bones  as  above  for  gravy,  and  put  it  in  when 
it  comes  out  of  the  oven. 

N.  B.  If  you  would  have  it  to  look  like  ve- 
nifon,  foak  it  in  a little  red  wine  and  vinegar  a 
few  hours. 


Pigeon  Pye. 

Drefs,  pick,  and  crop  the  pigeons  very  clean, 
cut  off  the  pinions,  make  a force-meat  thus  : 
the  pigeon  livers,  four  yolksof  hard  boiled  eggs, 
a little  grated  bread,  fuet,  and  parfley,  all  flared 
ifine  ; fcaton  with  mace,  nutmeg,  pepper,  and 
ilalt  : mix  it  with  raw  egg,  and  fluff  the  crops 
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of  the  pigeons  with  it.  Scafon  them  with  pep- 
jaer  and  fait, and  put  a piece  offrefh  butter,  with 
pepper,  and  fait,  into  each.  Lay  fix  yolks  of 


hard 
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hard  boiled  eggs  on  the  top,  and  cover  it  wit^ 
good  pafle. 

N.  B.  Lay  the  pigeons  in  with  their  breads 
down,  the  pinions,  &c.  in  the  vacant  places. 

I Ifitis  to  be  eat  hot,  pourin  a pint  of  water 
when  it  goes  to  the  oven. 

, Make  a partridge  pye  in  the  fame  manner, 
leavihg  out  the  force  meat  and  eggs,  obferving 
to  lay  the  breads  down.  ’ 

Glblet  Pye. 

Clean  your  giblets  well,  dew  all  but  the- li- 
vers and  hearts  i'n  a quart  of  water,  with  a lit- 
tle whole  pepper  and  fait,  an  onion,  a little  par- 
fiey  and  thyme.  When  cold,  give  them  a lit- 
tle more  feafontng,  lay  them  into  the  didi  with 
the  livers  and  hearts,  and  a beef-deak  feafoned 
at  the  top;  pour  in  af  little  of  the  gravy  they 
are  dewed  in,  cover  it  with  a good  ci  ud,  and 
bake  it.  When  it  comes  out  of  the  oven,  drain 
and  boil  the  remainder  of  th6  gi'avy  the  gib- 
lets were  dewed  in,  and  put  it  into  the  pye. 

N.  B.  If  you  chtife,  when  the  goofe  is  killed, 
fave  the  blood  amongd  fome  grated  bread  or 
groats,  dirring  it  till  it  is  cold  ; put  in  a little 
pepper  and  fait,  an  onion  fin  ed,  a quarter  of  a 
jiound  of  beef  diet,  a little  thyme  and  pardey 
chopped,  and  mix  it  up  with  an  egg  and  a lit- 
tle w'arm  cream  ; put  it  into  the  fitin  of  the 
neck,  fewing  it  at'  both  ends.  Lay  it  in  the 
middle  of  the  pye,  and  the  remainder  loofe  in 
the  dilh. 

When  you  do  not  make  a pye,  but  only  dew 
the  giblets,  the  blood  may  be  managed  in  the  i 

fame 
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Tame  manner ; ftew  it  with  the  giblets,  and  1 ly 
it  in  the  middle  of  the  difh. 

' A Gooje  Pye. 

Three  quarters  of  a ftone  of  flour  mad^ 
according  to  tl>e  receipt  given  for  ftancling" 
cruft;  raife  the  pye  large  enough  to  hold  a 
lai  ge  goofe.  Have  a goofe  and  turkey,  or  two 
hens,  in  place  of  the  turkey,  v/ell  feafoned  over 
night  with  nutmeg,  pepper,  and  fair.  They  may- 
be either  boned  or  not,  as  you  pleafe  : il  you 
do  not  chide  to  bone.the  goofe,  fplit  it  up  the 
back,  take  out  the  breaft  bone,  and  lay  the  tur- 
key or  hens  under  it.  Put  all  the  lard  of  the 
goofe  into  the  pye.  Beat  half  a pountl  of  hur- 
lerotit  flat,,  and  lay  it  on  the  top,  Id  lay  on  the 
ftd,  and  bake  it  well. 

A Chicken  Pye. 

Cut  three  chickens  up  as  you  would  at  table, 
fealon  them  with  mace,  nutmeg  pepper,  and 
, lalt.  Have  a force-meat  made  thus  : half  a 
pound  of  veal,  half  a pound  of  beef  iuet  chop- 
I ped  fine,  a quarter  of  a pound  of  grated  bread; 
leafon  with  mace,  nutmeg,  pepj'jer,  and  fait,  a 
little  grated  lemon  peel,  an  anchovy  cut  fmall, 
a little  fhred  th)meand  parfley  ; mix  all  very 
well  together  with  raw  egg,  make  it  into  balls, 
and  lay  them  into  the  dilh  with  the  chickens, 

■ putting  the  white  pait  of  the  chicker.s  ti]->pcrl 
' moft.  Add  lon.e  fweet-bi tads,  if  jou  have 
1 tlum.,  w ith  a few  mi  flnctom  s ; poi.r  in  half  a 
pint  of  water,  cover  the  pye  witli  a good 
' pufi-pafte,  and^bake  it  well.  W'i.tn  itcoiues 
' d P from 
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from  the  oven,  pour  in  half  a pint  cf  good 
gravy.  , . . 

A Calf  s head  Pye. 

Clean  the  head  very  well,  boil  ir,  take  off 
the  flcih  as  whole  as  poffible,  rake  out  the 
eyes,  dice  the  tongue,  and  feafon  it  with  mace, 
mitmcg,'  pepper,  and  fait.  Line  the  difli 
with  puff-patte,  lay  in  the  meat,  with  the  ton- 
gue  on  the  top,  and  the  eyes  cut  in  two; 
pour  in  half  a pint  of  the  liquor  it  was  boil- 
ed in,  put  on  the  lid,  and  bake  ir.  Boil  the 
bones  in  the  remainder  of  the  liquor  the  head 
was  boiled  in,  with  an  onion,  a bundle  of 
fweet  herbs,  two  or  three  blades  of  mace,  a 
little'whole  pepper  and  fait;  boil  it  to  abo.ut 
a pint,  drain  it,  then  add  a few  artichoke 
bottoms  or  muflirooms,  Tome  force-meat  balls, 
a little  catchup,  a piece  of  butter  rolled  in 
flour,  boil  it,  beat  up  the  brains  with  fome 
Page  chopped  fine,  a little  flired  lemon  peel, 
and  grated  nutmeg;  beat  it  up  with  an  egg, 
and  fry  it  in  little  cakes  a light  brown.  When 
your  pye. is  going  to  table,  take  off  the  lid, 
lay  in  four  yolks  of  haid  boiled  eggs,  the 
fried  cakes,  and  pour  the  fauce  boiling  hot  ^ 
over  it.  Send  it  to  table  either  with  or  with- 
out the  lid. 

N.  B.  Truffles  and  morels  may  be  added, 
but  it  is  very  good  without  them. 

A Lobjler  Pye. 

Take  the  claws  and  tails  of  two  or  three 
boiled  lobflers,  fplit  up  the  back  part  of  the 
tail,  and  take  out  the  gut;  beat  your  lobfler,  | 

and  I 
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and  {bme  of  the  coral  in  a mortar,  with  half  a 
pouhd'df  btitter  mdted  wlchouc,  water.;  fea- 
ion  with  mace,  nutmeg,  pepper,  and  fair. 
Line  yoar  dilh  with  puff-palle,  lay  in  the 
lobilers,  put  on  a tliin  lid,  and  bake  it  an 
hour. 

N.  B.  You  may  day  in  the  lobfters  whole, 
only  fplitting  the  tails,  if  you  chufe,  and  lay 
the  butter  on  cold,  in  pieces. 

An  Eel  Pye. 

Skin,  gut,  and  wafli  your  eels,  cut  them  in- 
to pieces  three  inches  long,  and  fe’afon  with 
mace,  pepper,  and  fait.  Fill  the  dilh,  pour  in 
a good  deal  of  water,  put  on  the  lid,  and  bake 
them  well. 

A Hare  Pye. 

Cut  your  hare  into  joints,  the  body  into 
four  pieces,  feafon  it  and  a beef-fteak  with  nut- 
meg, pepper,  and  fait,  lay  it  into  your  didi 
with  pieces  of  butter  on  the  top,  and  three  or 
four  yolks  of  hard  boiled  eggs,  the  fteak  at 
the  bottom,  and  put  in  a few  force-meat 
balls.  The  hare  may  be  larded  with  fine  ba- 
con it  you  chufe,  and  then  there  will  require 
lefs  butter;  pour  in  a pint  of  water,  and  a 
glafs  of  mountain  wdne,  put  on  the  lid,  and 
bake  it. 

N.  B.  If  there  is  not  a beef-ffccak  in  the  pve, 
pour  in  a little  good  gravy  when  it  comes  from 
the  oven. 

An  Oyfler  Pye, 

Beard  your  oyfters,  wafli  them  very  clean- 
Fz 
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, in  their  cVu-n  liquor,  and  ftrain  it.  To  a pint 
ot  oyfteis  allow  ,a  penny  loaf  grated,  and 
fix  ounces  of  butter  ; feafon  with  mace  arul 
white  pepper.  Pitt  it  into  your  dilh,  , co- 
ver it  with  good  pafte,  and  bake  it  half  an 
hour. 

\ 

Apple  1’y£. 

Pare,  quarter,  and  core  your  apples.  Ifj) 
you  chufe  to  green  them,  put  them  into  as  • 
much  cold  water  as  will  cover  them,  let  th(im 
upon  a ilow  fire  to  fimmer  till  they  are  foft  ; 
take  theiti  into  a dilli,  and  put  the  fugar  up- 
on them  while  they  are  h'bt  ; throw  on  fome 
rind  of  lemon  (bred  fine,  and  a ftick  'or  two 
of  cinnamon.  When  the  apples  are  cold,  co- 
ver them  with  a fine  pufF-paftc. 

N.  B.  Some  chufe  to  ftir  in  a piece  of  but- 
ter when  the  pye  comes  from  the  oven;  but  if 
the  apples  are  greened,  there  is  no  occafion 
for  it.  ' , 

V 

^ A cuflard  Apple  Pye. 

Pvlake  an  apple,  pye  as  before  direfled"; 
when  it  is  quite  cold,  pour  upon  it  a pint 
of  cold  cutfard  ; alfo  cut  the  lid  into  three' 
cornered  pieces,  and  Hick  than  in  round  the 
fide. 

N.  B.  Apple  tarts  managed  in  the  fame 
manner,  with  green  fweet-meats  and  almonds 
ituck  in  them,  make  a good  diih. 

A Cherry  Pye. 

Lay  fugar  at -the  b attorn  of  your  difii,  put 
in  your  fruit,  and  fugar  on  the  top.  Al- 
ways 
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ways  allow  plenty  of  fugar  to  all  fruit  pyes. 
Cover  your  pye  with  good  pulT-pafte,  and 
bak-e  it. 

N.  B.  A few  red  currants  with  the  cherries 
are  a good  addition.  In  the  fame  manner 
make  a pye  of  currants  and  rafp-berrics.  Ob- 
ferve  to  pick  your  rafp-berries  well,  as  there 
is  often  an  infedf' m them. 

Plumb,  damfon,  cranberry,  and  goofebcrry 
pyes  are  made  in  the  lame  manner  as  a cherry 
pye. 

A Devonjlnre  Pyi:. 

Three  quarters  of  a pound  of  fuet,  and  a 
pound  of  apples  without  the  cere.  Hired  finej 
add  to  thete  three  quai  ters  of  a pound  of  fugar, 
a pound  of  currants  clean  waHied  and  picked, 
a nutmeg  grated,  a quarter  of  an  ounce  of 
beat  cinnamon,  and  a little  (alt,  two  ounces 
of  almonds  blanched  and  cut  into  pieces/a 
glafs  of  brandy,  a little  orange-peel.  Cover 
it  with  a good  curfi:. 

N.  B.  This  mixture  makes  exceeding  good 
minced  pyes,  and  w ill  keep  three  months  in  an 
earthen  mug,  with  a paper  dipped  in  brandy 
laid  over  it.  When  you  intend  to  keep  ir,  put 
in  your  almonds  and  Iweet-nieats  as  you  u(e 
it,  and  add  a little  more  brandy,  ^Kine  your 
pans,  fdl  them,  and  cover  them  with  good 
pade. 


Minced  Pyes  made  with  Tongue. 

1 wo  pounds  of  parboiled  neht’s  tongue,  twe 
pounds  of  beef-fuet,  a pound  of  the  tarteft  up 
pies  you  can  get,  the  rind  of  one  Icm'oii  gra 

I'  3 ted 
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ed,  a pound  of railins  floned,  flired  all  to- 
gerher  very  fine  ; add  to  ihefe  a poimd  and  a 
half  of  currants,  a pound  of  fugar,  an  ounce 
cf  cinnamon,  a quarter  of  an  ounce  of  mace,  a 
quarter  of  an  ounce  of  nutmeg,  a little  fait  ; 
mix  all  very  well-  together,  and  put  it  clofe 
down  in  an  earthen  mug.  When  you  ufe  it, 
allow  two  glafles  of  port  wine,  one  glafs  of 
brandy,  and  the  juice  of  a lemon  to  a dozen 
pyes,  with  three  or  four  pieces  of  candied  or- 
ange peel  in  each. 

Minced  Pyes  made  another  way. 

Two  pounds  and  a half  of  currants,  two 
pounds  and  a half  of  apples,  two  pounds  of 
fuet,  one  pound  of  fugar,  half  a pound  of  rai- 
fjns  floned,  fweetmeats,  half  a nutmeg,  half 
a pint  of  brandy,  a cup  of  fack,  chop  the  in- 
gredients. 

If  you  chufe  meat,  put  in  a pound  of  neat’s 
tongue. 

Egg  minced  VxiLS. 

Six  hard  boiled  eggs,  fourte(?n  pippins  pa- 
red and  cored,  a pound  'of  raifins  ot  the  fun, 
ftoned,  chop  all  fmill  ; add  to  them  a pound 
of  currants*  well  cleaned,  two  large  fpoonfuls 
of  loaf  fugai-  pounded,  orange  and  lemon  ped, 
an  ounce  of  eaph  cut  into  pieces,  a quarter  of 
an  ounce  of  cinnamon,  a nutmeg  grated,  a 
little  mace,  rind  of  a lemon  fhred  fine;  mix 
.all  well  u gether.  When  you  are  going  to 
fill  the  pyes,  piit  intwoglaffes  of  biandy,  thrt  e 
glafies  of  iDOvmiain  wine,  and  the  juice  ot  a 
lemon. 


Tarts,. 
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Tarts. 

Part  the  apples  or  pears,  cut  each  inrq  eight 
pieces  longways,  if  they  be  large;  if  fmallones, 
only  into  four,  take  out  the  eofe  ; put  fugar 
at  the  bottom,  lay  in  the  apples,  with  (ome  rind 
of  lemon  Hired  fine,  put  fugar  on  the  top, 
fqueeze  a little  lemon  juice  into  each  tart,  and 
cover  them  with  fine  puff-palle.  When  vou 
would.have  the  apples  afinecolour,  green  them 
as  Ciiredted  for  the  applc-pye,  and  put  a table- 
fpoonful  of  the  water  they  were  greened  in  in- 
to each  tart.  If  your  tarts  are  made  of  green 
wall-fruit,  they  muft  be  fcalded  in  as  little  wa- 
ter as  poffible,  and  a little  of  the  water  pur  into 
the  tarts.  Give  them  plenty  of  fugar  at  bottom 
and  top.  No  ripe  fruit  nor  cranberries  need  ' 
to  be  fcalded.  Never  bake  preferved  fruits 
when  you  make  tarts  of  them,  but  have  fine 
puff-pafte  cut  out  into  lhapes  with  tins  made 
for  that  purpofe,  baked  lightly,  fo  all  you  have 
to  do  is  to  put  the  iweet-m'eats  into'  the  tart- 
pans,  and  lay  on  the  paHe,  not  too  much  to 
prevent  the  fweet-meats  irom  being  feen.  d'iie 
pafte  will  keep  a conliderable  time,  and  when 
the  tarts  are  not  ufed,  the  fw'eer-meats  ai^e  no 
worfe,  and  may  be  taken  out  again. 

Orange  Tarts, 

X ake  a dozen  Seville  oranges,  grate  the  rind 
OjT  nine,  cut  them  acrofs,  take  out  the  pulp  of 
each  divifion  wdth  a penknife,  and  fipieeze  the 
fkins,  to  fave  all  the  juice  you  can;  take  the 
partitions  out  of  the  fkins,  fet  them  on  to  boil, 
give  them  two  or  three  wateis,  and  boil  iheni 

till 
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till  they  arc  tender.  Then  pare  the  rind  ofT 
tliofe  which  were  nor  grated,  which  cut  into 
very  narrow  chips,  and  the  flcins  into  pieces, 
and  add  them  to  the  pulp  and  juice.  To  a pint 
allow  three  quarters  of  a pound  of  lump  fugar ; 
boil  it  with  the  fugar  a quarter  of  an  hour  u[- 
on  a flow  fire,  fill  your  lart  pans,  and  when  the 
tarts  are  quite  cold,  cover  them  with, good  pufi- 
] afte. 

N.  B.  Lemon  tarts  are  made  the  fime  wav, 
allowing  a pound  of  lugar  to  a pint.  .1 

Pancakes,. 

Take  a quart  of  new  milk,  fix  eggs  bc;  t 
with  a little  fait  and  nutmeg;  mix  flour  with 
a little  of  the  milk,  and  then  thin  it  with  the 
remainder  of  the  milk  and  eggs  by  degrees'^ 
till  it  be  of  a proper  thicknefs.  i'hen  fry  them 
as  thin  as  polfible,  and  of  a fine  light  brown,  in 
plen')'  of  hog’s  lard,  fine  dripping,  or  butter., 
Vv  hile  you  are  frying  them,  fliake  the  pan  ; 
when  one  fide  is  enough,  tofs  it  over,  if  you 
can  do  it  well  ; if  not,  cut  it  in  quarters,  and 
turn  if.  Keep  it  warm  before  the  fire,  and 
do  the  reft  ; drain  the  fat  well  from  them. 
Send  them  to  table  with  fugar  ftrewed  over 
them. 

Currants  and  a little  ginger  may  be  added^ 
Cream  Pancakes._ 

A quart  of  cream,  fix  eggs,  as  much  flour 
as  will  make  it  a degree  thicker  than  cream; 
put  in  a quarter  of  a px)und  uf  melted  butter, 
fouiTpooniuls  of  mountaii,  'vine,  a little  nut- 
meg, and  cinnamon  ; b. . i-.u  all  well  togc- 
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ther,  fry  them  very  thin;  drew  a little  fiigar 
between  each  pancake,  and  a little  juice  of  Se- 
ville orange. 

' ■ Hajiy  Api>le  Fritters. 

Pare  your  apples,  fcoop  out  the  x:ore,  cut 
’them  in  flices  acrofs,  as  thick  as  a half  crown  ; 
jhave  ready  fome  thin  batter,  made  only  of 
ftrong  beer  and  flour,  put  a large  quantity  of 
lard,  dripping,  or  butter,  into  your  ftew-pan, 
dip  the  apple  into  the  batter,  and  then  imme- 
diately into  the  hot  lard.  When  they  are  a 
light  brown,  take  them  out  v.dth  a flice,  and 
lay  them  upon  a drainer  before  the  fire.  Send 
them  to  table  wkh  beaten  cinnamon,  and  fu- 
gar. 

Apple  Fritters.  ' 

A pint  of  cream  or  new  milk,  four  eggs 
well  beat,  a little  nutmeg  and  fait,  two  large 
fpoonfuls  of  pounded  fugar;  mix  as  much  flour 
with  a little  of  the  milk  to  make  it  a thick  bat- 
ter, then  put  in  the  remainder  of  the  milk  and 
egg,  with  a glafs  of  mountain  wine,  Have 
your  apples  pared  and  cored,  flice  them  in  a- 
mongft  the  batter,  and  fry  them  in  lard.  A 
few  currants  may  be  added,  if  you  chufe  it. 

Lemon  Cheese  Cakes. 

Boll  the  rind  of  two  lemons  in  two  waters 
till  tender,  bear  it  in  a mortar  to  a pulp;  pound 
th  ■ee  quarters  of  a pound  of  lump  fugar, 
blanch  half  a pound  of  almonds,  and  bear  them 
' to  a pafle  in  a mortar,  beat  five  eggs,  work  half 
' a r»ound  ol  frdli  butter  to  a cream  vvith  your 

hand, 
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hap.d,  put  in  all  the  other  ingredients  and  give  ' 
it  a hearty  beat  with  a fpoon.  Line  your  pans- 
will)  good  puff-pade,  and  when  you  are  going 
t j Hil  them,  put  the  juice  of  half  a lemon,  and. 
half  a glafs  of  mountain  wine  mto  the  cheefc-- 
cake  meat. 

N.B.  Make  orange  checfe  cakes  in  the  lame: 
manner ; but  the  rind  of  orange  requires  more, 
water  to  take  off  the  bitterncls. 

Curd  Cheese-Cakes. 

Take  a quart  of  warm  cream,  add  to  it  two 
quarts  ol  milk,  warm  from  the  cow,  put  a lit--i 
tie  riinnet  to  it,  dir  it  about,  and  cover  it.Whenii 
it  is  come,  break  it  with  a fpoon  ; when  it  has 
flood  a while,  drain  all  the  v/hey  from  it  through  1: 
a linen  cloth,  break  it  fmall  with  your  hand, 
or  in  a mortar ; add  five  eggs  well  beat,  half  a 
nutmeg  grated,  a little  beat  cinnamon,  half  a 
pound  of  currants,  half  a pound  of  fugar,  a lit-  > 
t c Hired  lemon  peel,,  and  fofe  water,  with  a 
g'afs  of  white  wine,  or  half  a glafs  of  brandy, 
a id  half  a pound  of  melted  butter.  Line  the 
pans  with  pufl-pade.  ■ 

Cream  Curds. 

Put  a little  fait  into  two  quarts  of  water, 
fet  it  upon  a flow  fire.  When  it  boils,  put  in 
a quart  of  cream  mixed  with  four  eggs  well 
beat,  and  as' it  rifes,  put  in  cold  water,  to  make 
the  curd  come  up.  When  you  think  it  is  all 
up,  take  it  off  with  a creaming  dilh,  throv;  it 
into  a fieve  with  a cloth  at  the  bottom.  Scad 
them  to  table  with  a little  grated  fugr  over 
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them.  They  arc  eaten  with  wme  and  fiigar, 
or  cream. 

N.  B.  This  curd  does  extremely  well  for 
cheele  cakes. 

Almond  Custards. 

A quart  of  creamj  eight  )olks  of  eggs  well 
beat,  two  pennyworth  of  cinnamon,  a id  the 
rind  of  a lemon  ; put  them  into  a pan  upon 
a very  flow  fire,  keep  ftirring.  When  it  be- 
gins to  thicken,  take  it  off.  When  cold,  put 
in  a quarter  of  a pound  of  almonds  blanched 
and  cut  into  pieces,  a glafs  of  mountain  wine, 
and  fweeten  it  to  your  tafte.  When  you  put 
it  into  cups,  flick  them  with  almonds,  orange 
peel,  or  green  fvveetmeais,  cut  in  long  narrow 
pieces. 

Baked  Custards. 

A pint  of  cream  boiled  with  cinnamon  ; 
when  cold,  beat  fix  yolks,  which  mix  with  ir  ; 
add  a little  mountain  w'ine  and  rofc  -water, 
fweeten  it  to  your  tafle,  and  bake  it  in  cup';. 

N.  B.  The  fame  cuflard  does  very  well  to 
bake  in  a dilh  for  a pudding,  with  pufT-pafle 
round  the  dilh,  or  you  may  line  the  difli,  if 
you  chufe  it.  Stir  the  cuflard  till  it  goes  into 
the  oven  ; and  if  you  find  the  pafle  too  brown 
when  it  is  baked,  grate  a little  fine  fugar  over 
it., 

Devonjhire  fcalded  Cream. 

- - • 

Flit  fiew  milk  into  an  earthen  or  tin  pan, 

r.pon  a charcoal  or  very  clear  cinder 'fire; 

when  it  is  near  boiling,  take  it  off,  and  let  it 

by 
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by,  without  fcumming  it  till  next  morning' 

when  the  top  may  be  taken  oflf  into  a mug 

flir  it  till  it  be  batter. 

\ 

Whipt  Cream. 

A pint  of  thick  cream,  the  whites  of  twe 
eggs,  a fpoonful  of  fack  or  mountain  wine.." 
the  rind  of  lemon  ; fweeten  it  with  fine  fugar,. 
whip  It  up  with  a whifk,  and  lay  it  upon  a-; 
hair-fievc  to  drain. 

Syllabubs. 

Sweeten  red-wine  and  white-wine,  make.! 
your  fyllabub-glaffes  half  full.  When  the.l 
ll^ove  whipt  cream  is  drained,  lay  it  upon  the.,’ 
wine  as  high  as  it  will  lie.  • 

, , yf  Syllabub  from  the  cc’w. 

Sweeten  fome  wune  or  cyder,  grate  in  a lit--i 
tie  nutmeg;  milk  from  the  cow  into  it  as>i 
much  milk  as  you  chufe,  and  add  a little  goodlj 
cream. 

A Trifle. 

Lay  into  a deep  gla!s-bowl  a quarter  of  a 
pound  of  Naples  bifeuits,  pour  over  them  as 
much  white  wine  as  they  vvill  foak  up,  fmooth 
them,  lay  in  fome  currant  jelly  ; whip  half  a 
pint  of  cream,  as  directed;  which  lay  upon  ihe 

currant-jelly.  Garnifli  w'iih  fruit  and  flowers. 

1 

Another. 

i 

Lay  at  the  bottom  of  your  difh  fome  ma- 
caroons in  halves,  a few  Naples  bifeuits  bro- 
ken in  pieces,  and  fome  ^latifia  cake.s,  vvet 
\ tlitm 
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them  wiih  red  wine,  pour  over  fome  cold  bod-:j 
ed  cuftard,  and  above  that  whipt  cream.  Oar- 
nilh  with  flowers  and  currant  jelly. 

Another. 

Stick  fome  pieces  of  rafpberry-jam  or  cur- 
rant jelly  here  and  there  upon  the  infide  of  a 
glafs  bowl,  lay  in  a quarter  of  a pound  of 
Naples  bifcuits,  pour  on-  as  much  mountain 
wine  as  they  will  foak  up;  put  in  fome  cold 
cuftard  and  whipt  cream  at  top.  Garnifli  with 
fruit  and  flower?. 

Le?non  Cream. 

Put  into  a pint  of  water  a pound  of  double 
refined  fugar,  and  the  rind  of  a lemon,  boil  it, 
and  fet  it  to  cool.  Beat  up  fix  whites  and  one 
yolk  of  egg  with  a fpoonful  of  orange-flower- 
watcr,  the  juice  of  four  lemons ; add  it  to  the 
fyrup,  ftir  it  altogether,  and  run  it  through  a 
[jelly-bag.  Take  out  the  lemon  peel,  fet  it 
upon  a flow  fire,  ftir  it  one  way  till  it  is  near 
boiling,  taking  off  the  fcum  as  it  rifes,  till  it 
is  as  thick  as  cream,  and  grate  in  a little  le- 
mon-peel ; fill  your  glafles,  and  throw  in  fome 
oranges  or  lemon  peel,  cut  into  long  narrow 
, chips. 

Cream  Jelly. 

Put  into  three  pints  of  water  four  ounces  of 
I harifl-jorn,  boil  it  to  a fliff  jelly;  flrain  it,  and 
ladd  to  it  half  a pint  of  cream,  two  fpoontuls 
[of  mountain  wine,  tw'o  fpoonfuls  of  orange- 
[flower  water,  fweeten  it  to  your  taftc;  put  it 
lupon  a flow  fire  to  fimmer,  ftirring  it  one  way  ; 

take 
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take  it  ofF,  and  keep  fLirring  it  till  it  is  quite 
cold.  Put  it  into  cups,  or  any  thing  you  like 
the  fliape  of,  and  let  them  fland  all  night. 
Next  day  turn  them  into  a difh  ; mix  half  a 
pint  of  cream- with  tv;o  fpoonfuls  of  rofe  wa- 
ter, three  fpoonfuls  of  mountain  wine,  fweeten 
it,  and  pour  it  over  them. 

Orartge  Cream. 

Beat  and  lift  a pound  of  double  refined  fu_ 
gar,  add  to  it  a pint  of  Seville-orange  juice; 
beat  well  fix  yolks  and  four  whites  of  eggs, 
flrain  them  to  the  abo.ve  ; fet  all  upon  a fiow 
fire  with  half  the  rind  of  an  orarge,  and  ftir  it 
one  way.  When  it  ismear  boiling,  take  out 
the  peel,  and  pour  the  cream  into  glaffes. 

Another. 

A pint  of  cream,  fix  eggs  well  beat,  the 
juice  of  fix  Seville-oranges,  a little  cinnamon, 
and  a quarter  of  a pound  of  fugar  ; mix  all 
well  together,  flir  it  upon  a flow  fire  till  it  is 
thick;  then  put  in  a little  piece  of  butter, 
and  keep  ftirring  it  till  it  is. cold. 

N.  B.  Lemon  cream  the  fame  way. 

Ainmnd  Cream. 

Boil  a quart  of  cream  with  a little  cinna- 
mon and  lemon  peel,  fweeten  it  to  your  tafte; 
' blanch  and  beat  in  a mortar  a quarter  ot  a 
pound  of  almonds,  a fpoonful  of  role  ^ater ; 
beat  nine  wldtes  of  eggs,  'and  ftrain  them  to 
the  almonds,  beat  them  together;  mix  all 
together  witb  t-bc  cream  very  well,  fet  it  upon 
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rhe  tire,  and  ftir  it  one  way  nil  It  boils.  Pour 
it  into  cvips,  and  lend  it  to  table  cold. 

Ice  Cream. 

Have  a couple  of  pewyer  bafons,  one  fmal- 
ler  than  the  other,  which  are  made  for  that 
purpofe  by  the  pewterers ; the  fmalleit  mull 
have  a lid  ; put  your  crea  n into  the  fmall  one, 
mix  it  with  rafp-berries,  or  any  fort  of  pre- 
ferved  fruit  you  chufe,  let  it  v/ithin  the  large 
bafon,  fill  it  with  ice,  and  a handful  of  fait; 
let  it  ftand  in  the  ice  three  quarters  of  an 
hour,  take  off  the  lid,  ftir  it  well,  cover  it 
again,  1-t  it  ftand  half  , an  hour  longer,  and 
then  turn  it  into  a plate.“ 

Goofeberry  Fool. 

Scald  two  .quarts  of  young  goofeberries  tilb 
they  are  foft,  put  them  through  a hair-feve 
with  the  back  of  a fpoon,  fweeten  the  pulp 
very  well.  When  cold,  mix  it  with  a little 
thin  cream  or  milk  till  it  is  fmooth,  then  add 
thick  cream  ; mix- it  well,  and  fend  it  to  table.- 

N.  B.  If  you  like  the  feeds,  put  the  goofe- 
berries  when  fcalded  through  a cullender  in- 
flead  of 'a  feve. 

Codling  Cream. 

Put' green  codlings  into  a pan  of  cold  wa- 
ter, obferving  not  to  have  one  upon  another, 
cover  the  pan,  fee  it  upon  a flovv  fire  to  keep 
fcaiding,  and  not  to  boil.  When  one  fule 
is  gi^eeii,  turn  them.  When  they  aie  t]uite 
foft,  t-ake  the  fkin  and  core  from  them,  bruife 
them  with  the  back  of  a fpoon  while  they  are 

Qji  , hot. 
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hot,  and  when  cold,  fweeten  them  to  your 
tafle,  and  mix  cream  with  them. 

Rufpborry  Cream.. 

Take  fome  ralp-berry  iam,  mix  it  with 
cream  ahd  the  white  of  an  egg  beat  up,  whip 
it  with  a whijk.  or  a chocolate  flick.. 

B.  Prei'erved  goofeberries,  currants,,  or 
t u j ant  jelly  the  fame  way. 

Calfs-foot  Jelly.. 

Put  a gang  of  calf’s  feet  clean  drefled  into 
flx  quarts  of  water,  boil  them  till  you  hav^e 
two  quarts  of  liquor,  and  the  bones  come 
from  the  fleflT  ; ftrain  thejellyinto  a clean  earth- 
en pan.  When  cold,  pare  off  the  fat,  and 
leave  the  fediment  at  the  b.ottom.  To  a quart 
of  jelly  allow'  three  pints  of  moi^ntain  wine, 
eight  whites  of  eggs  well,  bear,  the  juiie  of 
tiuee  le;rsons,  the  rind  of  one  lemon,  three 
j ciinyworth  of  cinnamon,  a nutmeg,  a blade 
or  two  of  mace,  and  fvveeten  iu  to  your  tafle 
with  lump  fugar;  mix  all  togetner,  fet  it  up-. 
on  a clear  fire,  flirring  it  all  the  time;  let  it 
boil  two  or  three  niinutes  till  it  breaks,  then 
run  it  through  your  jclly-.bag  repeatedly  till  it 
is  fine. 

Harijhorn  Jelly. 

Boil  half  a pound  of  the  fliavings  of  bartf- 
horn  in  a gallon  of  water  upon  a flow  fire  into 
a quart,  flrain  it,  and  manage  it  every  other 
way  as  calfs  foot  jelly. 

Currant 
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Currant  Jelly. 

Pick  ths  currants,  put  them  into  ajar,  tie 
them  dole  down  with  a blad.der,  put  them  into' 
a pot  of  cold  water,  let  it  bo.i  four  or  Ytre" 
hours,  or  you  may  let  it  fimmer  all  night ; then 
. run  them  through  a jelly  bag.  or  hair  fieve. 
To  each  pint  of  juice. allow  a pound  and  a 
quarter  of  fine  lump  fug^ar;  fet  :r  upon  a llo>v 
fire,  let  it  boil  half  an  hour,  and  Icum  it.  Wlien 
■you  think  it  near  enouglt,  lay  a little  upon  a 
plate  to  cool,  and  by  win^t  you  will  judge 
when  it  is  ftrong  enough.  AYhen  cold,  lay  a 
paper  wet  with  bramiy  over'the  top,  and  t;e 
it  clole  down.  - * 

N.  B.  Goofeberry  jelly  the  fJime  way. 


Another  zu  ly  ef  mukin^  currant  Jelly. 

When  your  cur  rants  • are  cle;|n*  picked,  put 
them  into  a pan,  let  them  limnitr  upon  a fiow^ 
fire  till  the  berries  are  brok^;,  (train  thent^ 
through  a fi|f  linen  cloth,  a.j  1 ‘-boil  jt  as  dl- 
redled  in  thq  other  receipt.  ' 

r 

Calf-foot  Flu.mmexy. 


Tijr.e  hjii'  a pint  of  ftrong  jelly;  free  from  fat 
and^edimenr , a pint  of  thick  cream,  a quarter 
of  a pound  of  Jordan  almonds  blar.ched  and 
cut  it  in._to  pieces,  fet  them  upon  a flow'  fne 
r.vceten  it  toynir  tafle  ; keep  din  ing  it,  J 
as  loon,  as  it'  boils  take  it  off,  andJlrain  id 
t.m-ough  a fine  fieve  ; keep  Birring  it  till  it  is 
or  the  W.1  -i-n-h  of  milk  from  the  ct>xv,  tt^ii 
fi^l!  the  cups  or  lliapes  you  intend  to  nut  itjin,. 
When  you  are  going  to  turn  then:^  ou,  1^'ld 

0.3  _ , the 
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the  cups  a minute  in  warm  water,  obferving 
not  to  let  the  water  touch  the  flummery.  Stick 
them  with  blanched  almonds  cut  in  lono-  nar- 
row flips. 

N.  B.  The  almonds  which  were  boiled  a- 
mongrt  your  flummery  will  do  very  well  to  put 
amongtt  cuftards. 

Hartjhorn  Flummery. 

Put  half  a pound  of  the  fliavings  of  hartf- 
horn  into  two  quarts  of  water,  boil  it  upon 
flow  fire  into  a pint,  firain  it,  and  let  it  cool 
theui  fet  it  upon  a flow  fire  with  a pint  of  cream,, 
two  fpoonfuls  of  lack  or  mountain  wine,  a 
little  orange-flower  water,  a flick  of  cinna- 
mon, and  iweeten  it  to^your  tafle  with  fine 
fugar  pounded;  keep  fiirring  it  till  it  boils, 
then  pour  it  into  a bafon,  and  ftir  it  till  it  is 
only  as  waira  as  new  milk,  fo  put  it  into 
YOur  cup?.  When  you  turn  it  out,  flick  it 
with  almonds  blanched  and  cut  in  narrow  Ions 
pieces. 

N.  B.  If  you  chufe  almonds  in  the  flum- 
mery put  them  in  v/ith  the  cream,  &c.  and 
fliain  it  when  boiled. 

Moon- Shine. 

Have  the  fliape  of  a half  moon  as  deep  as  a 
half  pint  bafon,  a -large  flar,  and  fon  e Imall 
one%  made  of  earthen  ware  or  tin;  place  thefe 
in  p'oy^-r  order  in  a diih,  lay  a'  Iniall  weight 
on  eacn,  to  keep  them  fleady  in  their  phmes  ; 
pQur  into  ihedilh  feme  milk-warm  fluinir.eiy, 
but  not  to  much  as  to  come  over  the 
of  the  moon  and  flars.  • When  the  flummery 

is 
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is  quite  ftiff,  take  out  the  moon  and  ftars> 
and  pour  good  calf-foot  jelly,  not  hot,  but 
melted,  into  the  places  where  the  Iliapes  come 
out  off. 

A Hedge-Hog. 

Take  half  a.  pint  of  ftrong  calf-foot  jelly 
free  from  fat  and  fediment,  put  it  into  a pan 
upon  a flow  fire.  When  melted,  add  to  it  half 
a pint  of  thick  cream,  fweeten  it,  ftir  it  till  it  is 
near  boiling  ; pour  it  into  a bafon,  (fill  ftirring 
it,  till  it  is  as  cold  as  new  milk,  and  let  it  ftay 
j ill  the  bafon  till  it  is  quite  cold.  When  you 

Iare  going  to  dilh  it  up,  hold  the  bafom  in 
warm  water  a little-,  to  make  it  come  ^ely 
out  ; lay  it  upon  your  difh,  flit  and  cut  nar- 
row fonie  blanched  almonds,  which  flick  into 
J it,  in  imitation  of  the  briftles  of  a hedge  hog. 

!'  Sweeten  a little  red  wine,  and  pour  into  the 
difh  round  it,  but  do  not  let  it  come  upon  the 
hcd2:e-hog.- 

o o ^ 

A Hen’s  Nest.. 

Lay  fome  orange  chips  cut  very  narrow  in- 
to a ghiis  bowl  ; have  ready  five  or  fix  flum- 
mery, eggs  made  thus  ; blow  the  eggs,  fill 
the  hole  at  the  bottom  wiih  a bit  of  vvax;  fo 
I put  in  the  flummery.  When  cold-,,  rake’ off* 
I the  Iheils,  put  fome  ready  made  jelly  into  the 
t bowl,  and  before  it  is  Ififfened  drop  in  the 

eggs- 

To  preferue  Cherries 

i x-:i  not  let  your  cherries  be  too  ripe,  but  a 
bright  red  \ allow  three  quarters  of  a pound 

^ r\Q 
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of  lump  fugar  to  each  pound  of  ciiem’es; 
pound  the  fugar,  ftone  the  cherries,  and  arevv 
them  with. fugar  as  you  ftone  them,  to  preferve 
their  colour,  put  the  remainder  of  your  fugat 
into  the  pan  with  fome  red  curiant  juice  to  dif- 
folve  it,  and  fcum  it.  When  the  fugar  fimmers, 
put  in  the  cherries  fix  or  eight  minutes  ; pour 
all  into  an  earthen  mug,  let  them  ftand  twen- 
ty-four hours.  Pour  the  fyrup  from  the  cher- 
ries into  a pan,  let  it  fimmer  till  you  think  it 
ftrong  enough  for  keeping,  then  put  in  your 
cherries  to  heat  through  ; pour  them  into  clean 
fcalded  jars.  When  cold,  put  rinded  fuet  over 
drained  through  a fine  linen  cloth.  Do 
not^iove  the  jars  till  the  fuet  is  hard.  Tie 
paper  over  all. 

N.B.  All  preferves  keep  beft  with  rinded- 
fuet  over  them. 

‘To preferve 'M.oki.l'lo  Cherries. 

To  each  pound  of  cherries  allow  a pound 
of  lump  fugar.  Break  and  difiblve  vour  fu- 
gar with  two  or  three  fpoonfuls  of  water. 
When  the  fugar  is  hot,  ftrew’  the  top  of  it 
with  cherries,  and  as  the  ficin  cracks  take  them 
out.  W^hen  th^y  are  all  done,  fet  them  by 
tw'enty-four  hours  ; drain  the  fyrup  into  a pan, 
boil  it  fo  ftrong  as  to  keep,  put  in  your 
cherries  to  heat  thoroughly,  fo  put  them  into 
jars,  and  when  cold  cover  tlicjii  .with  rinded 
I'uet. 

N.B.  Morello  cherries  are  beft  with  the 
ftones  in  them. 

To  i 
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To  dry  Cherries,  with  the  halves  and  Jialks 

green. 

Dip  the  ftalks  and  leaves  in  good  vinegar 
boiling  hot,  put  the  flalk-s  upright  in  a fieve  to 
dry  ; boil  fome  double  refined  lugar  to  a Tyrup. 
When  the  cherry  ftalks  and  leaves  are  dry,  dip 
them,  cherries,  leaves  and  ftalks,  into  the  fynip 
to  fcald..  Liy  them  upon  a fieve,  boil  the  fy- 
rupto  a candy  height,  dip  them  in  again, ,flic^ 
the  ftalks  into  fieves,  and  dry  them. 

To  preferve  Plumbs. 

The  common  fmall  yellow  plumb  makes  the 
beft  preferve.  To  three  pounds  of  plumbs  al- 
low two  pounds  and  a half  of  lump  fugar ; 
^ pound  the  fugar,  and  difft^lve  it  with  a little 
water;  when  it  is  hot,  ftrew  it  over  with  the 
plumbs,  and  take  them  out  as  they  crack.. 
When  they  are  all  done,  pour  the  fyrup  over 
them,  and  let  them,  ftand  two  days  ; then  boil 
the  fyrup  thick  enough  to  keep,  put  in  the 
plumbs,  let  them  boil  fix  minutes ; put  them 
into  ajar,  and  pour  the  fyrup  upon  them. 

N.  B.  If  you  chufe  to  have  them  very  nice, 
ufe  double- refined  fugar,  and  take  off  the  fkins 
when  they  are  leaped  in  the  fyrup  firft. 

‘lo  preferve  large  white  Plumbs. 

Allow  a pound  of  double-refined  fugar  to 
each  pound  ot  plumbs ; pound  your  fugar,  and 
diftolve  It  with  a little  water,  let  it  fimmer,  and 
fcum ’t ; flit  your  plumbs  down  the  feam,  lay 
them  into  the  fugar  with  the  Hit  downwards; 
let  them,  fimmer  amongft  the  fyrup  a quarter 

of 
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of  an  hour,  taking  off  the  fcum  as  it  rifcs-.J 
Put  them  into  an  earthen  mug  two  days,  turn-^^ 
ing  them  over  feveral  times.  Boil  the  iyrup;;^' 
when  you  think  it  enough,  put  in  the  plumbs,, 
give  them  a hear,  put  them  into  your  jars,  and! 
pour  the  fyrup  over  them.  When  cold,  coverr  '5 
them  with  rinded  fuet,  or  paper  wet  withi 
brandy. 

To  dry  Plumbs. 

To  each  pound  of  plumbs  allow  a pound  off  1*' 
diffolve  your  fugar  with  a little  water 
let  it  fimmer  ti'll  the  fyrup  is  pretty  ftrong  : 
flit  the  feam  of  the  plumbs,  put  them  in,  and:. 
iet  them  upon  a flow  fire  a quarter  "of  an  hour. 
Let  thcria  ftand  in  an  earthen  mug  twenty- 
four  hours,  give  them  a leap  amongfl  the  fyrupr 
again  ; repeat  it  a third  time.  Let  them  ftandi 
a day  or  two  in  the  fyrup,  then  pour  the  fy- 
rup into  a pan;  add  a little  more  fugar,  boil’ 
it  to  a candy  height,  dip  in  the  plumbs  one  by. 
one  ; liay  them  upon  a clean  white  paper  in  a: 
fleve.j  and  dry  them  in  the  fun. 


fugar 


To  preferve  Damsons. 

Ta},e  twenty  damfons,  bruife  them,  add  tO’ 
th^pi  a quarter  of  a pound  of  lump  iugar,  feti 
them  upon  a flow  fife  till  the  fugar  and  dam- 
fons are  gone, to  a fjrup  ; then  to  th^e  pounds: 
of  darhfons  allow  two  pounds  of  lugar ; break, 
the  fugar,  and  diflblve  it  in  the  above  lyrup, 
then  flrew  the  top  with  damfons,  but  not  one. 
upon  another,  ,and  as  you  perceive  the  Ikins- 
crack,  take  them  out ; they  are  tender,  a.nd 
if  not  taken  out  immediately  as  they  crack_ 

they 
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etpey  will  go  to  a pulp,  ^yhen  the  whole  is 
.1.  ^one,  pour  the  fyrup  upon  them.  Next  day 
p.  irain  the  lyrup  from  them,  boil  it  upon  a flow 
!■’  ire  to  a thick  fyrup,  put  in  the  damfons  a- 
oout  a quarter  of  an  hour ; put  them  into  your 
-ijars,  and  when  cold  cover  them  with  rinded 


duet. 


T‘o  prejerve  CvKRANTs, 

To  three  pounds  of  currants  allo^  two 
^ pounds  and  a half  of  fugar.  Have  youT  cur- 
rants  clean  picked;  break  and  dilfolve  your 
,!ifugar  with  two  or  three  fpoonfuls  of  water, 
’|lput  in  your  currants,  give  them  a fimmer  a- 
.Ebout  a quarter  of  an  hour,  and  put  them  into 
■an  earthen  pan.  Next  day  boil  them  three 
^ quarters  of  an  hour  upon  a flow  fire.  Put 
.ythem  into  jars,  and  when  cold  cover  them 
ith  rinded  fuet. 

|j||  N.  B.  Currants  and  rafp- berries  toge'tlier  do 
jvery  well  in  this  manner.  The  fame  do 
[black  currants  or  goofeberries.  , 

Rafp-herry  Jam. 

Allow  two  pouads  of  fugar  to  three  pounds 
of  rafp  berries,  and'*a  pint  of  red  currant  juice 
to  four  quarts  of  ralp-berries,  which  mull:  be 
bruifed  very  well  ; put  then\  with  the  fugar 
upon  a fl  )w  fire,  keep  ftirrin-g  them  all  the 
time,  and  let  them  boil  flow  about  three  auar- 
ters  of  an  hour;  mind  to  fcum  them.  When 
cold,  cover  them  with  rinded  fuet,  or  paper 
dipped' in  brancjy. 


To 
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To  preftrve  Apricots. 

They  muft  not  be  too  ripe;  take  a thin  pa- 
ring ofF  them.  To  each  pound  of  apricots 
allow  a pound  of  double  refined  fugar  pound- 
ed ; put  them  with  the  fugar  into  an  earthen 
pan,  let  them  ftand  all  night;  next  day  boil 
them  upon  a flow  fire  about  a quarter  of  an 
hour,  taking  off  the  fcum.  Let  them  ftand 
• m an  earthen  pan  all  night ; next  day  boil  the 
fyrup  ftrong,  and  put  in  the  apricots  a quarter 
of  an  hour.  Put  them  into  your  pots  when 
cold,  and  cover  them  with  paper  wet  in 
brandy. 

To  preferve  Apricots  or  Vlumbs  green. 

Take  them  before  they  have  ftones  in  them^ 
which  you  will  know  by  putting  a pin  through 
them,  put  them  into  cold  water,  cover  the 
pan,  and  fet  it  upon  a very  flow  fire  till  they 
arc  green  ; take  the  fkin  carefully  off.  Allow 
their  weight  of  double  refined  fugar,  which 
diffolve  with  a very  little  water;  put  in  the 
fruit  about  tdn  minutes,  and  let  them  ftand 
in  an  earthen  bafon  all  night.  Next  day  boil 
the  fyrup  thick’,  put  in  the  fruit  juft  to  heat, 
put  it  into  pots,  pour  the  fyrup  over,  and  when 
cold  lay  paper  dipped  in  brandy  upon  them. 

To  prefcrve  Barberries. 

Pick  them  off  the  ftalks,  and  to  each  pound 
of  barberries  give  a pound  and  a quarter  of 
lump  fugar;  diffolve  your  fugar  with  a little 
water,  put  in  your  barberries,  and  let  them 

boil 
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boil  upon  a flow  fire  a quarter  of  an  hour. 
Next  day  boil  them  three  quarters  of  an  hour, 
N.  B.  You  may  do  them  upon  the  flalks  in 
the  fame  manner. 


To  candy  Angelica. 


Cut  it  in  the  month  of  May  into  pieces 
eight  or  nine  inches  long,  boil  it  in  hard  wa- 
ter upon  a flow  fire,  dole  covered,  till  it  is 
tender,  and  peel  it ; allow  its  weight  in  kigar, 
which  dilfolve  with  a little  water,  boll  it,  put 
in  the  angelica  fix  minutes ; let  it  lie  amongft 
the  fyrup  two  days.  Then  boil  the  fyrup  can- 
dy height,  dip  each  piece  into  it,  and  dry  it 
in  the  fun-,  or  in  a flow  oven. 


To  preferve  Cucumbers. 

Take  the  grecneft  and  freeft  of  feeds,  rub 
the  fmall  ones  with  a cloth,  the  large  ones  rub 
and  cut  in  quarters  lengthways,  put  them  into 
a jai-i^ialt  and  water,  tie  them  down,  and 
fet  them  in  a warm  place  till  they  are  yellow  ; 
then  laEe  them  out,  wafh  thejii,  and  fct  them 
upon  a flow  fire,  with  a little  fait  in  the  water, 
and  cover  them  clqje  with  a cabbage  leaf  till 
they  are  green  ; hang  them  high  above  the 
fire,  that  they  may  not  boil.  If  you  find  that 
they  th)  n it  green  well,  change  the  water. 
When  you  find  them  clear,  and  a fine  green, 
take  them  off;  let  them  lland  amongft  the 
water  till  they  are  cold  ; lay  them  in  cold  wa- 
ter tuo  days,  and  change  the-  water  feveral 
times,  to  take  off  the  faliiiefs.  Take  all  the 
pulp  and  feeds  out  of  the  quartered  ones, 
dram  and  dry  them  with  a cloth ; take  their 

R weight 
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weight  of  double  refined  fugar,  dillblve  it  with 
a little  water.  When  the  fyrup  boils,  put 
them  into  it  eight  minutes;  put  them  into  an 
earthen  veflel,  and  boil  up  the  fyrup  every 
two  days  till  you  think  it  ftrong  enough.  Keep 
them  in  a dry  place. 

Black  Caps. 

Take  winter-greens  or  ledingtons,  fplit 
them,  and  take  out  the  core;  lay  them  into  a 
derp  difh,  with  the  cut-lide  downward  ; fweet- 
cn  with  lump  fugar,  and  fuch  a quantity  bf 
red  wine  as  will^  reach  up  two  thirds  of  the 
apple,  leaving  a round  fpot  upon  the  top  of 
each  uncovered  with  the  wine.  Every  pint  of 
wine  will  require  half  a pound  of  fugar.  Set 
them  into  a quick  oven  till  the  tops  are  black. 
Send  them  to  table  cold. 

To  preferve  Oranges  zuhole.  ' 

Take  fine  fiuit  and  rub  them  with  fair, 
carYe  tlie  rind  according  to  your  fanct'V'  cover 
them  in  foft  w aUiU'  a week  ; tie  them  in  t'loths 
fingly,  and  boil'  them  (o  tender  as  a fhi;aw  wi^ll 
go  through,  changing  the  water  two  or  three 
times,  to  take  out  the  bittfernefs.  If  you  take 
out  the  pulp,  cut  a hole  at  the  ftalk-end,  take 
it  carefully  out,  without  breaking  the  fkin. 
Make  a fyrup  of  dotibh-refin ed  fugar,  as  much 
as  will  cover  the  oranges,  let  them  fland  in  it 
tdl  next  day,  then  waim  them  in  the  fyrup; 
take  them  out,  boil  the  fyiup,  run  it  through 
a bag,  and  put  it  upon  them  when  a little 
(o’.d.  Do  fo  twice  a week  till  they  are  clear, 
and  the  fyrup  thick,  adding  a little  lemon 
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jirce  in  the  boiling.  Put  them  into  pots  or 
glafils  lingly. 

_ Orange  Marmalade. 

" Take  two  dozen  of  oranges,  cut  them  a- 
'crofs,  and  take  out  the  pulp  as  whole  as  poi- 
hble  from  between  each  partition  with  a pen- 
knife, fqueeze  the  juice  out  of  the  fkins,  take 
out  the  fkinn}9partitions,Vnd  boil  the  fkins  ot 
fix  oranges  in  two  or  three  waters  till  tender,.; 
cut  the  rind  in  fmall  chips,  as  narrow  as  pof- 
fible  ; cut  the  white  fkins  of  five  oranges,  after 
the  rind  is  pared  clean  off,  into  pieces  about 
the  fize  of  half  an  almond  ; pick  the  ftccis 
from  the  pulp,  add  to  it  the  chips  and  cut 
fkins.  Afeafure  the  whole,  and  to  each  pint 
allow  a pound  and  two  ounces  of  fine  fugar.. 
Boil  it  upon  a flow  fire  till  you  think  the  fyrup 
flrong  erjpugh. 

N,  B.  You  may  pare  the  rind  off  the  ficina 
before  yon  boil  them,  as  they  pare  beft  before 
they  are  boiled,  and  boil  the  rind  with  the 
fkins. 

To  prefenje  Orange  Skins. 

Take  out  the  fkinny  partitions,  boil  the 
fkins  till  they  are  tender,  changing  the  water 
twice  ; drain  them  upon  a fieve.  Weigh  them, 
and  to  each  pound  of  fkins  allow  a pound  of 
lump  fugar,  whjch  difiblve  witli  a little  water ; 
warm  the  fkins  among  the  fyrup;  put  the 
fkins  and  fyrup  together,  and  boil  them  every 
tnree  days  till  the  fyrup  is  thick  enough  to 
keep.  Tic  paper  over  the  jar. 

R 2 To 


196 


ART  of  COOKERY. 

To  candy  Orange  Chips. 

Manage  the  /kins  in  the  fame  manner  as  di- 
redled  for  orange  /kins.  When  the  fyrup  has 
penetrated  into  them,  cut  them  into  long 
pieces,  fome  fmaller  than  others ; add  more 
fugar  to  the  fyriip,  pin  in  a little  fait,  boil  it 
r.pon  a gentle  fire  candy  height,  put  in  your 
chips,  let  them  heat;  lay  them  into  a fieve 
upon  clean  paper,  and  dry  them  in  the  fun* 

To  keep  GcoseBEPvRies  all  the  year. 

Put  green  full-grown  cryfbal  goofeberries 
into  wide- mouthed  bottles,  with  good  corks 
lightly  ihiufi;  into  them,  fet  them  into  a ket- 
tle of  cold  water  up  to  the  neck,  without  wet- 
ting the  corks,  hc;it  the  water  over  a ilow  fire 
irii  the' gotTeberries  turn  white,  or  break; 
f:kc  out  the  bottles,  and  fet  them  upon  a 
cloth,  to  prevent  their  cracking.  When  they 
are  cold,  cork  them  well,  and  cement  the 
corks. 

Yb  iiY(f/>^CRAKEBERRIES. 

Pull  them  at ''Wfl''^gro\vth  beftDre  they  are 
quite  ripe,  pick  out  the  (talks  and  decayed 
ones,  put' them  into  very  clean  dry  bottles, 
.cork  them  clofe,  and  rub  the  top  o-t  the  cork 
with  butter  or  (net. 

An  excellent  rich  Cake. 

Take  five  pounds  of  flour,  a little  fair,  rub 
five  pounds  of  frefii  butter  into  it ; add  to  it 
ten  pounds  of  currants  clean  waflied,  picked 
and  rubbed  in  a cloth,  three  ounces  of  cin- 
namon. 
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namon,  a quarter  of  an  ounce  of  macc  beat, 
three  nutmegs  grated,  three  pounds  and  a half 
of  lump  fugar  pounded,  a. pound  and  a half  of 
almonds  blanched  and  cut  into  pieces;  mix 
thefejeill  \vell  together.  Have  eighteen  eggs 
well  beat  and  (trained,  a pint  and  a hall  of 
fack  or  mountain  wine,  three  parts  of  a pint 
of  brandy,  a quart  of  good  yeaft;  put  in  all 
thefe  liquids. -and  mix  it  well,  with  your  hands. 
I.ei  it  (land  near  the  fire  to  rife  two  hours  and 
a half ; work  it  up  with  your  hands  iv^ice  in 
that  lime.  Have  a pound  of  orange  peel  and 
half  a pound. of  citron  cut  into  pieces,  and 
v.  hen  you  are  going  to  put  the  cake  itito  the 
hoop,  lay  in  a layer  of  cake  and  fvveet-meats 
alternately,  fo  that  none-  of  the  fweet-meats- 
may  be  burnt  at  the  top  or  the  bottom.- 

A'rich  Ckke  made  in  the  pound  way^ 

Take  four  pounds  of  butter,  work  it  to  a 
cream,  add  to  it  four  pounds  of  luntp  idgar 
pounded;  beat  the  fugar  and  butter  together 
a qua  ter  of  an  hour.  thirty-tv/o  eggs 

well  beat  and  ftrained,  and  four  pounds  of 
flour  : put  in  the  half  ot  the  eggs  and  flour, 
beat  it  about  two  minu'-es,  jull  to  mix  it  well, 
then  pt:t  in  the  remainder  of  the  eggs  anti 
fl.)ur,  with  two  ounces  of  cinnamon,  half  a 
ouarter  ot  an  ounce  of  mace  bear,  two  nut- 
megs  grated,  a pound  and  a’ half  of  almonds 
branched  and  cut- into  pieces,  a pint  of  lack 
or  mountain  wine,  half  a pint  of  brandy, 
(even  pounihs  of  currants  clean  walhed,  pick- 
ed and  dried;  beat  all  well  together  fom' 

R 3 minutes. 
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minnres,  put  it  into  the  hoop,  with  the  fame' 
quantity  of  citron  and  orange  peel  as  directed 
for  the  other  rich  cake. 

Icing  for  a large  Cake. 

Reat  and  fift  a pound  of  double-»'e fined  fir- 
gar  with  a little  mufk,  an  ounce  of  the  fineft 
fiarch,  pounded  and  lifted,  and  a very  little 
powder-blue  ; beat  the  whites  of  fix  eggs  to  a 
froth,  add  the  above  ingredients  to  them, 
and  beat  it  with  a fpoon  three  or  four  hours.- 
Have  a clear  brifk  fire  when  your  cake  comes 
out  of  the  oven,  fpread  the  icing  with  a knife, 
as  fmooth  as  poffible,  upon  the  top  of  the 
cake,  and  dry  it  before  the  fire,  turning  the 
cake  round  frequently. 

A pound  Cak  e. 

Beat  a pound  of  butter  with  a little  rofe 
water  or  brandy  to  a cream  with  your  hand, 
add  to  It  a pound  of  loaf  fugar  pounded,  beat 
them  together  a quarter  of  an  hour;  have  rea- 
dy  eight  eggs  well  beat,  a pound  of  flour,  and 
fome  carraway  feeds.  When  the  fugar  and 
butter  have  been  beat  a quarter,  of  an  hour, 
put  in  the  half  of  the  flour  and  eggs,  beat  it 
two  minutes,  then  put  in  the  other  half  of  the 
flour  and  eggs;  beat  it  two  minutes  more,  and 
put  it  into  your  pan.  Make  it  fo  as  to  have 
It  ready  when  the  oven  is  fit  for  it,  and  not 
fooner. 

N.  B.  You  may  add  a quarter  of  a pound  of 
almonds  blanched  and  cut  into  pieces,  and  a 
quarter  of  a pound  of  orange  peel  cut  into 
pieces,  which  may  be  put  in  at  any  time,  with 
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a pound  of  currants,  if  you  chufe  them>  in- 
ftcad  of  the  carraway  feedis. 

An  ordinary  Cake. 

Take  four  quarts  of  flour,  rub  Into  it  a 
pound  and  a quarter  of  butter,  a pound  of 
fugar,  a pound  and  a half  of  currants  clean 
walhed,  picked  and  rubbed  in  a cloth,  a little 
fait,  one  nutmeg  grated,  two  glalfles  of  bran- 
dy ; mix  alf  thefe  ingredients  up  with  a pint 
of  yeaft,  four  eggs  bear,  and  a little  cream 
or  new  milk;  fet  it  by  the  fire  two  hours  to 
rife.  Put  it  into  your  pan  when  it  is  going 
into  the  oven. 

I 

A Bifeuit  Cake. 

Take  eight  eggs,  beat  them  very  well,  add' 
to  them  a pound  of  fine  fugar  pounded  and 
fifted  ; beat  the  egg  and  fugar  together  two‘ 
hours,  then  put  in  a pound  of  flour  at  twice, 
bearing  it  two  minutes  each  time,  and  put  it 
into  your  pan. 

Queen  Cakes. 

Beat  a pound  of  butter  with  a little  rofe 
water  to  a cream,  add  to  it  a pound  of  lump 
fugar  pounded  ; beat  the  butter  and  fugar  to- 
gether twenty  minutes ; have  fix  eggs  beat, 
and  twelve  ounces-  of  flour.  When  your  fu- 
gar and  butter  has  been  beat  the  lime  men- 
tioned, put  in  the  half  of  the  flour  and  egg, 
beat  it  two  minutes;  then  put  in  the  remain- 
der of  the  flour  and  egg,  and  beat  it  two  mi- 
nutes more.  ’Butter  your  pans  and  fill  them. 
Put  in  a quarter  of  a pound  of  blanched  al- 
monds. 
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monds  cut . into  pieces,  and  a quarter  of  a 
pound  of  orange  peel  cut  into  pieces. 

Gingerbread  Cakes, 

Take  two  pounds  of  treacle  and  half  a pound 
of  butter,  diflblve  the  butter  amongri;  the  trea- 
cle over  a flow  fire,  and  mix  it  with  two  quarts 
of  flour,  with  a little  beat  ginger,  and  rind" of 
lemon  ffired  fine  amongft  it;  work  it  up,  roll 
it  out  thin,  cut  it  into  little  cakes,  and  .bake 
.them  upon  tin  plates. 

Muffins. 

Take  a bufliel  of  the  bed  Herefordfhire 
flour,  a pint  and  a half  of  ftrong  beer  yeafl:,.. 
the  whitefl  you  can  get ; put  water  upon  your 
yeafi;  all  night.  Next  day  pour  all  the  water 
from  it,  and  add  to  it  eight  quarts  of  water 
milk  w'arm,  with  tw'o  ounces  of  fait;  fiir  the 
water,  yeaft  and  fait  together  about  a quarter 
of. an  hour,  then  drain  it,  and  mix  up  your 
dought  as  foon  as  poflible.  Let  it  lie  an  hour 
to  nfe,  then  roll  it  with  your  hand,  and  pull 
it  into  pieces  about  the  fize  of  a large  wall- 
nut ; roll  them  in  flour,  and'makethem  thin 
with  your  rolling  pin  ; cover  them  with  flan- 
nel, and  keep  the  dough  alfo  covered  with 
nel.  When  ail  your  dough  is  done  lo,  begin 
to  bake  what  you  made  firfl.  Lay  them  upon 
your  iron,  and  when  one  fide  is  done,  turn 
it.  They  muft  not  be  the  lead  dif  oloured. 
There  mud  be  a proper  place  for  baking  ilv,  in, 
fuel)  a place  as  a furnace  for  a copper,  with  a 
piece  of  iton  fixed  upon  it,' in  the  form  of  the 
boLto.n  of  an.iron  pot.  Take  care  the  fire  be 
not  too.iiot  in  the  middle  of  the. iron  ; if  it  is, 

put 
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put  a brick-bat  or  two  in  the  middle  of  the 
fire,  to  flacken  the  heat.  When  you_  ufe 
them,  they  muft  be  toafted  cri'p  on  both  lides. 
Do  not  cut  them,  but  pull  them  open  with 
your  fingers.  They  will  look  like  honeycomb 
if  they  are  right  made.  Lay  on  as  much 
butter  as  you  chuie,  put  it  together  again, 
and  fet  it  near  the  fire  to  melt  the  butter. 
Obferve  never  to  ufe  a knife,  but  to  cut  them 
acrofs  when  they  are  going  to  table. 

Wigs. 

Take  four  quarts  of  flour,  fpinkle  on  a lit- 
tle fair,  rub  into  it  a pound  of  frefli  butter  as 
fmooth  as  poflible,  a pound  of  fugar,  half  a 
nutmeg  grated,  a few  carraway  feeds ; mix  it 
all  together  with  four  eggs  bear,  a pint  of 
yeaft  amongft  a little  luke  warm  milk,  and 
two  glafles  of  brandy,  and  fet  it  before  the 
fire  an  hour  to  rife.  Make  it  into  wigs  jufl: 
before  they  go  into  the  oven. 

N.B.  Put  in  a pound  of  currants,  if  yaii 
chufe  them. 

French  Bread. 

Pour  a gallon  of  water  upon  a pint  a^-,  a 
half  of  good  ftrong  beer  ycart,.  let  it  ftantPall 
night.  Next  day,  mix  it  with  a gallon  of 
milk,  a little  more  than  new-milk  warm,  with 
half  a pound  of  butter  diflblved  in  it ; beat 
three  eggs,  and  ftir  them  into  it.  Take  what 
quantity  of  flour  you  think  this  will  mix,  with 
a little  fait,  and  work  it  up  light  with  your 
hands,  but  do  not  make  it  too  ftiff;  let  it 
ftand  CO  rife  two  hours,  then  make  it  into  rolls, 

and 
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and  bake  them  in  a quick  oven.  Chip  the 
cruft  off  with  a knife. 

To  fickle  Raw  Fruits,  Effc.  all  together. 

Lay  a pound  of  ginger  into  fait  and  water 
®ne  night,  flice  it  thin,  lay  it  upon  an  earthen 
difh,  and  fet  it  in  a warm  place  to  dry  ; take 
half  a pound  of  garlic,  feparate  the  cloves, 
wafti  it  in  fait  and  water,  and  dry  it;  lay  it 
into  fait  and  water  three  days,  then  dry  it  in 
the  fun.  When  the  ginger  and  garlic  are  dry, 
put  it  into  four  quarts  of  the  beft  ftrong  ale- 
gar, with  a handful  of  muftard-feed  bruifed, 
of  black  Jamaica  pepper,  and  long  pepper, 
each  half  an  handful.  The  pickle  being  thus 
prepared,  you  may  put  in  fmall  white  cab- 
bage, cut  into  quarters,  cauliflower,  brocoli, 
apples,  peaches,  plumbs,  lemons,  green  me- 
lons, cucumbers,  elder  buds,  afparagus,  tur- 
nips, cut  into  fliapes,  onions,  or  any  thing 
you  chufe  to  pickle.  The  melons  and  cu- 
cumbers muft  be  fcooped,  like  as  for  man- 
goes, and  filled  with  muftard-feed,  garlic  and 
fpice.  The  plumbs,  peaches  and  apples  muft 
be  done  before  they  are  ripe,  and  pricked  full 
of  holes,  or  nicked  with  a knife,  as  muft  alfo 
the  lemons.  Every  thing  that  is  put  into  the 
pickle  muft  be  falted  three  days,  then  wiped 
and  fet  in  a w^arm  place  to  be  quite  dry  before 
they  be  put  into  the  pickle,  which  muft  be  kept 
in  ajar,  not  more  than- half  full,  as  it  muft  be 
ftirred  well  every  day  for  a fortnight  or.three 
week^  after  the  fruits  are  put  in,  and  then  they 
are  ready  for  ufe.  You  need  never  empty  the 
jar,  but  if  any  of  the  pickles  grow  taftelefs, 

take 
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• take  them  our,  and  put  more  in,  and  alio  alegar 
ilcafonings  as  they  are  wanted, 
i N.  B.  if  you  like  them  yellow,  put  in  a pen- 
nyworth of  turmerick  tied  up  in  a muHin  bag. 


To  pickle  Onions. 

Take  a quantity  of  double-diftilled  vinegar 
in  proportion  to  the  quantity  of  onions  you 
have,  and  to  two  quarts  of  vinegar  give  a 
quarter  of  an  ounce  of  mace,  two  nutmegs 
cut  into  pieces,  half  an  ounce  of  white  pep- 
per, two  races  of  ginger  fliced  ; boil  your 
vinegar with  thefe  lealonings,  fet  it  to  cool. 
Peel  fmall  onions,  and  when  the  pickle  is  quite 
j cold,  put  them  into  it.  Tie  them  down,  and 
when  the  pickle  has  penetrated  into  them, 
they  are  fit  for  ufe.  The  fame  pickle  will- 
ferve  more  onions  when  thefe  arc  our. 


To  pickle  Kidney-Beans. 

I Take  fmall  ones,  do  not  ffalk  nor  ftnng 

I them,  lay  them  into  fait  and  water  three,  days, 
changing  it  once  a day  ; pour  the  water  from 
them,  boil  it,  and  put  it  to  11161*11  fcalding  hot  ; 
cover  them  clofc,  and  let  them  remain  there 
twenty  four  hours.  Repeat  this  three  days, 
then  put  all  together  into  a pan,  cover  them 
very  clofe,  hand  them  up  high  above  the  f ie 
till  they  are  green,  and  lay  them  upon  a.clotli 
to  drain.  Take  as  much  goofeberry  vinegar 
or  alegar  as  will  cover  them,  put  into  it  mace, 
nutmeg,  whole  pepper,  ginger  and  a little  dill, 
boil  it,  and  Icum  it  well.  When  cold,  put  it 
to  the  beans,  and  tic  them  down  with  leather 
^ and  a bladder. 

N.  B.  Any  fort  of  green  pickles  may  be 

done 
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di5ne  the  fame  way.  Rub  girkins  with  a coaiTe 
cloth  fiift  of  all. 

Red  Cabbage. 

Cut  your  cabbage  into  narrow  dices,  and 
fome  into  imall  quarters,  fprinkle  it  with  fait, 
and  let  it  ftand  ail  night.  Prepare  a pickle 
thus  : as  much  goofeberry  vinegar  or  alegar 
as  will  cover  it,  and  to  each  quart  of  vinegar 
put  a quarter  of  an  ounce  of  whole  black  pep- 
p;. r,  two  or  three  blades  of  mace,  a nutmeg 
cut  into  pieces,  a race  of  ginger,  a penny- 
worth of  cochineal  bruifed  ; Iroil  the  pickle 
wi'h  theie  feafonings,  let  it  cool;  drain  the 
cabbage,  and  pour  the- cold  pickle  upon  it. 

To  pickle  Beet-Root. 

Put  the  beets  into  boiling  fpring  water,  let 
them  boil  till  they  are  tender  ; peel  them  with 
a cloth  when  they  are  cold,  and  lay  them  into 
a done  jar,\vith  fome  mace,  nutmeg,  and  very 
little  pepper.  Pour  eood  vinegar  over  them 
cold,  and  tie  them  down. 

To  pickle  Wallnuts. 

Take  full-grown  ones,  before  the  done  is 
hard,  lay  them  into  a pickle  of  fait  and  water, 
flrong  enough  to  bear  an  egg,  feum  your 
pickle  well  ; let  them  lie  eight  days,  changing 
the  pickle  thrice.  Pour  the  pickle  from  them, 
and  dry  them  with  a coarfe  cloth  Boil  as 
much  vinegar  as  you  think  will  cover  them, 
with  cloves,  mace,  nutmeg,  black  pepper  and 
dicerl  finger,  and  pour  it  boiling  hot  upon 
the  v^allnuts. 


Another 
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Another  Way. 

d 

Put  your  walnuts  into  the  jar  you  inten 
to  pickle  them  in,  throw  in  a large  handful  or 
fait,  cover  them  with  rape  vinegar ; cover  the 
lar  dole,  and  let  them  ftand  a fortnight. 
Then  take  them  out  of  it,  fcald  and  dry  the 
jar.  Rub  the  walnuts  with  a coarfe  cloth,  put 
them  into  the  jar  again,  and  pour  upon  them 
a pickle,  as  direfted  in  the  above  receipt, 
made  wiib  either  goofeberry,  raifin,  or  fugar 
vinegar. 

To  pickle  Mushrooms. 

Take  fmall  bottoms,  cut  off  the  flalks  clofe 
to  the  muflu'ooms  have  fome  milk  and  water, 
and  a piece  of  flannel,  dip  the  flannel  into  the 
milk  and  water,  and  rub  them  caretuily.  'lave 
fome  clean  milk  and  water  to  put  them  into 
as  you  rub  them.  Then  put  them  into  boil- 
ing milk  and  water  three  minutes ; diain  them 
in  a fieve,  then  lay  them  upon  a clean  lihjen 
cloth,  and  cover  them  with  another.  Put 
your  muflirooms  into  wide-mouthed  bottles, 
with  fome  blades  of  mace  and  fliced  nutmeg 
amengft  them.  Cover  them  with  cold  double 
diftilled  vinegar,  and  Florence  oil  at  thq  top. 

To  mar.go  Cucumbers. 

Take  large  cucumbers  quite  green,  rub 
tliem  witn  a coarfc  clorh,  cut  a flip  out  of  the 
ficic,  rake  the  (ccUs  and  pulp  clean  out,  fill 
iheniv.iih  ihe  following  lc:flonii,gs  viz. mace, 
g eger,  horic-ra'bfb  [craped,  and  muftard- 
leeci  biuifed,  a clove  i-l  ga.lic;  put  jn  the 

S flip 
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flip  again,  and  tie  it  round  with  a coarfe 
thread.  Make  a pickle  of  good  vinegar,  with 
mace,  nutmeg,  pepper,  and  a race  of  ginger, 
pour  it  boiling  hoc  upon  the  mangoes,  and 
cover  the  jar  with  a flannel  to  keep  in  the 
fleam.  Repeat  the  boiling  every  two  days 
till  they  are  green,  then  tie  them  down  with 
a bladder  and  leather. 


To  pickle  Oysters. 

When  you  open  the  oyfters  fave  all  your 
liquor,  walb  your  oyfters  in  it,  ftrain  it  wafh 
them  in  it  again,  and  flrain  it  a fecond  tune. 
If  ^ou  have  not  fo  much  oyfter  liquor  as-  will 
cover  them,  add  a little  water  with  a little 
fait  <^ive  your  pickle  a boil,  feum  it,  then 

pm’in“the  oyfters  and  your  fc-afomng.  To  a 
hundred  oyfters  give  three  or  tour  blades  of 
mace,  two  nutmegs  cut  into  pieces,  ha  t an 
ounce  of  white  pepper  ; give  them. a bod  about 
three  minutes  till  they  harden,  then  take  them 
out  and  fpread  them  to  cool  upon  an 
difla,  and  pour  the  pickle  into  a bafon.  When 
1 1 y are.  quite  cold,  put  them  together,  and 
cover  them  with  a bladder  and  leather. 

N.  B.  If  yon  would  have  them  nice,  beard 

them. 

<r  0^^x-EK^,n>hich  will  look  very  beauu- 

Beard  them,  and  wafti  j'y"  ofa'^boll 

. in  ,he  pickle,  beat  'he  yolk  of  an^e^^o_^^_^ 
well,  put  It  into  the  P'Ok  y » ; 

one  bafon  into  another  till  it  is  fto 
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as  you  do  mulled  ale,  fo  puc  it  upon  the  oy-, 
ftcrs  when  they  are  quite  cold. 

To  pickle  Cockles  and  Muscles. 

Wadi  them  very  clean,  put  them  into  a 
pan,  fet  them  upon  the  fire,  and  move  them 
frequently  till  thev  are  all  open,  then  take 
them  out  of  the  Ihells  and  ftrain  the  liquor. 
Take  from  mufcles  the  fu?  which  grows  at  the 
root  of  the  tongue,  and  fome  have  a crab  un- 
der the  tongue,  which  mud  be  taken  out ; 
then  manage  them  every  way  the  fame  as  oy- 
fters. 

Brewing. 

The  proper  times  for  brewing  malt  liquors 
for  keeping,  are  March  and  October,  particu- 
larly Oiflober.  Temperate  air  occafions  the 
drink  to  work  well,  twhich  greatly  helps  its 
keeping.  Very  cold  and  very  hot  weather  pre- 
vents, a free  fermentation  of  liquor. 

A good  cellar  is  of  great  cinrequence  with 
regard  to  the  keeping  of  malt  liquor;  if  cellars 
are  expofed  to  the  fun,  the  liquor  will  be  mud- 
dy and  four;  if  wet  cellars,  it  will  be  flat;  dry 
and  cool  ones  are  the  bed. 

The  bed  water  for  brewing  with,  is  rain,  or 
river  water,  which  is  foft,  and  is  expofed  to 
the  air  or  fun.  Let  your  malt  and  hops  be 
good. 

There  are  two  forts  of  malt,  brown  or  high 
dried,  and  pale  or  low  dried  ; the  pale  or 
low  dried  malt  is  much  preferable  ; it  (hould 
be  ground  fix  days  before  it  is  brevved.  Nevs^ 
hops  are  the  bed,  though  they  will  be  very 

S 2 good 
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good  kept  two  years,  if  packed  in  large  quan- 


tities, and  kept  in  a dry  place. 

Ret  all  your  brewing  utenfils  be  very  clean 


Raided  with  boiling  water,  and  then  with 


boiling  wort  ; they  confift  of  a maQi-tub,  a 
maQiing  oar,  a receiver,  a fmall  pail  with  a 
long  handle,  as  many  coolers  as  are  necelFary 
to  hold  the  wort,  a fieve  to  ftrain  the  wort 
from  the  ho'ps,  two  vats^  one  to  work  the 
ftrong  beer  in  and  one  for  fmall  beer.  Ob- 
ferve  to  have  the  working  vat  large  enough  to 
hpld  all  your  liquor.  It  is  bed  to  have  your 
coolers  large  enough,  one  to  hold  the  whole 
of  tjae  ftrong  wort,  and  one  for  the  fmall,  rai- 
led** from  the  ground,  and  have  a faufet  through 
which  you  may  draw  off  the  wort  clear. 

Fill  your  copper  with  water,  thiow  a hand- 
ful or  two  of  ground  malt  on  the  top,  and  co- 
ver it  with  a board  or  lid  made  on  purpofe. 
When  your  water  boils,  put  into^  youi  malh- 
rub  m ilt  and  water  alternately,  ftirring  | 

with  the  oar,  to  mix  it,  free  of  lumps,  till  all 
YOur  malt  is  in,  except  a little  to  cover  the 
top  with.  Do  not  make  the  mani  too  thick. 
Throw  in  a handful  of  (alt  while  you  are  malh- 
incr  it.  Throw  on  the  dry  malt  at  the  top, 
and  cover  the  mafli  tub  dole  with  the  facks.  Let 
it  ftand  four  hours,  in  which  time  boil  vvater  m 
the  copper  to  Raid  the  barrels,  which  mult 
be  made  thoroughly  clean  befoi^  they  are 
Raided  ; it  is  belt  to  have  them  ftand  two  or 
three  days  full  of  cold  water.  boiling 

water  ftand  two  hours  in  diem,  with  the  bung- 
holes  covered,  to  keep  m the  ftcam.  f 
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fill  your  copper  with  water  to  boil,  to  help  th 
mafh  when  you  draw  off. 

From  one  Winchefter  boll  of  malt  you  may 
expeft  half  a hogfliead  of  good  ale  and  a quar- 
ter barrel  of  fmall  beer.  When  you  have 
your  quantity  ol  ale-wort,  put  it  into  your 
copper  with  the  hops.  If  it  is  for  keeping, 
fix  pounds  to  a boll;  if  .for  prcfent  ufe,  four 
pounds  ; but  obferve,  after  you  have  malli- 
cd  your  malt,  to  rub  your  hops  well,  and  malh 
them  in  a cooler  with  a pailful  or  two  of  boil- 
ing water,  and  let  them  ftand  till  you  put  them 
into  your  copper  vvith  your  ale- wort,  wlvfch 
boil  quick  half  an  hour  ; ftrain  fome  of 
to  the  w'orking  vats,  and  other  vtfTels,  to  Icafd 
them,  which  return  into,  th^-ropper  again,  and 
let  it  bod  till  the  hour  e-x.pi res;  then  put  it 
i through  the  fieve  into  the  coolers,  and  put  the 
hops  into  the  copper  agrfin,  with  the  fmall 
beOr  wort,  which  boil  half  an  hour;  then 
I ftrain  it  into  your  coolers,  and  throw  lome 
water  into  the  copper  for  the  prefervation 
of  it. 

Set  your  drink  to  work  when  it  is  blood- 
warm  ; in  very  warm  weather  k muft  be  cold. 
Put  about  four  gallons  into  your  working  vac 
with  a gallon  of  good  ycaft,  and  ferve  your  vats 
every  four  hours  with  two  large  pailfuls  of 
wort,  till  it  is  all  in.  Put  the  fettlings  through 
a fieve  wi'h  a flannel  cloth  upon  it.  If  your 
lue.v  houfe  is  cold,  keep  your  w'orking  vats 
covered.  When  all  the  wort  has  been  in 
twelve  ho.urs,  rake  oft  the  ycaf , and  tun  it,  but 
be  -ure  ytnir  caRs  are  ihoioughly  ilrv,  well 
ho  aped,  a..d  the  coik  rofintd.  Keep  fome 
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for  filling  up  the  caflis  as  they  work.  When 
they  are  done  working,  lay  on  the  bungs  light- 
ly a fortnight;  then  pur  half  a pound  of  hops 
well  rubbed-into  each  half  hogfiiead,  and  bung 
them  clofe.  Cover  the  bung  with  lime  mix-- 
ed  with  blood,  and  have  a vent-peg  at  the  top 
of  the  vefTcl  near  the  bung. 

f* 0 make  Alegar. 

When  the  ftrong  wort  runs  from  the  mafh 
before  it  is  boiled  with  hops,  fill  a clean  anker, 
and  when  it  is  blood-warm  put  a pint  of  thick 
yeaft  to  it.  When  it  is  done  working,  paftc 
a paper  over  the  bung-hole,  and  fet  it  in  the 
fun  or  near  the  fire  till  it  is  four. 

Goofebtrry  Vinegar. 

Two  pecks  of  ripe  goofeberries  bruifed,  put 
them  into  an  anker,  fill  it  with  water,  let  it 
ftand  a month  ; then  put  it  through  a fieve, 
and  to  each  gallon  of  liquor  put  a pound  of 
pow'der  fugar,  dillolve  it,  and  put  it  into  the 
calk  again.  Set  it  near  the  fire_,  or  in  the  fun, 
till  it  is  four  enough. 

Sugar  Vinegar. 

Take  five  gallons  of  water,  and  fix  pounds 
of  fugar,  fet  it  upon  the  fire  till  it  is  almoft 
ready  to  boil,  put  it  into  anopen  velfel.  When 
it  is  almoft  cold,  put  to  it  a toaft  dipped  in 
yeaft.  Let  it  ftand  two  days  to  work,  then 
put  it  into  a barrel,  and  let  it  ftand  in  the  fun, 
or  near  the  fire,  till  it  is  four. 


Go/fe  berry 
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Goof  berry  Wine. 

Boil  twenty-four  quarts  of  water  with  two 
pounds  of  raifins  of  the  fun  half  an  hour,  and 
fet  it  to  cool.  To  fifty  quarts  of  ripe  amber 
goofeberries  allow  eighteen  quarts  of  water; 
pick  the  leaves  from  them,  bruife  them,  and 
when  the  water  is  quite  cold  put  the  goofeber- 
ries amongft  it.  Let  it  ftand  in  a tub  two  days, 
ftirring  it  two  or  three  times  a day ; put  it 
through  a common  fieve,  and  then  a hair  fieve. 
To  each  gallon  allow  three  pounds  and  half  of 
fugar,  which  diflblve  amongft  it,  with  a pint 
offrefhale  yeaft.  Stir  it  well  together,  and 
pm  it  into  an  anker.  See  the  calk  be  full,  and 
fill  it  up  as  it  works.  When  it  is  done  work- 
ing, put  in  a quart  of  brandy,  and  half  an 
ounce  of  ifinglafs,  infufed  in  half  a pint  of 
rhenifh  wine.  Bung  it  clofe,  and  let  it  ftand 
three  months,  then  bottle  it.  Run  the  thick 
through  a jelly-bag. 

N.  8.  Make  red  goofeberry  and  currant  wine 
the  fame  way,  giving  four  pounds  of  fugar 
to  each  gallon.  Scrip  the  currants  from  the 
ftalks. 

Always  have  your  fruit  as  ripe  as  poftible, 
and  gathered  in  dry  weather. 

Orange  V^^ne. 

Take  the  juice  of  fifty  oranges  ftrained  from 
the  feeds,  the  rind  of  thirty  or  forty;  boil  five 
gallons  of  water  with  twelve  pounds  of  fugar 
and  three  or  four  whites  of  eggs,  feum  it  till  it 
is  clear.  When  it  is  almoft  cold,  put  in  your 
juice  and  nnds,  and  fet  it  to  work,  witka  toaft 

of 
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of  bread  fpread  with  yeafl-,  two  days ; ftraln 
out  the  rinds,  and  tun  it,  with  the  juice  of  fix 
lemons  made  to  a fyrup,  with  one  pound  of 
fine  fugar,  and  two  quarts  of  brandy  ; as  it 
works,  fill  it  up.  \\  hen  it  is  done  working 
add  to  it  half  an  ounce  of  ifinglafs,  infufed  in 
half  a pint  of  rheniflT  wine;  ftop  it  clofe  three 
months,  then  run  it  through  a jelly-bag, 
and  bottle  it,  with  a piece  of  fugar  in  every 
'bottle. 

BramhUberry  Wine. 

Gather  them  when  full  ripe,  and  boil  fuch 
a quantity  of  water  as  you  will  have  occafion 
for  an  hour;  when  it  is  cold,  to  forty  five 
quarts  of  berries  allow  fixteen  quarts  of  water, 
bru'ife  your  berries,  and  put  them  into  the  wa- 
ter, when  it  is  cold;  let  it  (land  a day  and  a 
half, , frli ling  it  thre-^  of  four  times  a day. 
Run  it  through  a common  fieve,  and  then  a 
hair  fieve,  fqueezing  the  feeds  as  hard  as  pofii- 
ble.  To  each  gallon  of  liquor  give  rliree 
pounds  and  a hali  of  fugar,  which  dilfolve 
in  it,  then  .put  into  it  a pint  of  good  ale  yeafh, 
and  ftir  it  well ; put  it  into  the  calk.,  and  fill  it 
as  it  works.  When  it  is  quite  done  with 
working,  put  in  three  pints  of  brandy,  and 
half  an  ounce  of  itlnglal's  infufed  in  fonre  of 
it  ; flop  it  clofe,  and  let  It  fland  four  months, 
•then  bottle  it,  with  a piece  of  fugar  in  each 
bottle. 

Birch  WI^7E. 

Cur  a large  notch  in  the  bark  of  the' bole  of 
a birch  tree  in  March,  let  a vefiel  receive  ir. 

A 
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A laro'C  tree  will  yield  four  quarts.  Wuen  the 
fap  is  two  days  old,  to  ten  gallons  of  it  ptit 
twenty-five  pounds  of  fugar,  arid  four  peels  of 
Seville  oranges,  boil  them  half  an  hour,  and 
Icum  it  ; pour  it  into  a velTel,  and  cover  it  dole 
to  keep  the  fteam  in.  When  it  is  almofb  cold, 
put  in  a pint  of  ale  yeaft,  ftirring  it  every  day 
for  ten  days.  Chop  eight  pounds  of  lailins, 
put  them  into  the  cafk,  fill  it  up,  aud  let  it  ft.ind 
till  it  has  done  working.  Diflolve  half  an  ounce 
of  ifinglafs  in  a quart  of  the  fame  liquor,  put  it 
into  the  calk,  ftirring  it  well ; then  ftop  it  clofe, 
ar>d  let  it  ftand  eight  months  in  a cool  cellar 
before  you  bottle  it. 

An  Anker  of  Cowflip  Wine. 

Take  twelve  gallons  of  water,  twenty-four 
pounds  of  fugar,  fix  whites-of  eggs  well  beat, 
a pound  of  raifins,  fet  it  upon  the  fire,  fcum  ir, 
and  let  it  boil  an  hour.  When  it  is  almoft  cold, 
pour  it  upon  ten  pounds  of  cowllips.  When 
it  is  quite  cold,  put  to  it  a fpoonful  of  yeaft. 
Let  it  work  a day  or  two,  mixing  the  flowers 
well  amongft  it  once  or  twice  a day.  Strain  it 
from  the  cowflips,  and  tun  it.  Put  to  it  nine 
ounces  of  the  fyrup  of  orange  or  lemon,  and 
the  juice  and  rind  of  fix  lemons.  Put  the  bung 
in  loofe  two  or  three  days,  then  bung  it  dole 
eight  weeks  and  bottle  it. 

Raiftn  Wine. 

To  each  gallon  of  cold  water  put  feven 
pounds  of  Bclvidere  raifins;  pick  the  long 
ftalks  from  them,  and  cut  them.  Let  the  wa- 
ter and  raifins  ftand  in  a tub  fix  weeks,  ftirring 

it 
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it  every  day  from  the  bottom;  then  draw  it 
oflj  prds  the  fruit,  and  tun  it.  Fill  up  the  cafk 
as  it  Icfl'ons.  When  it  is  done  fermenting,  put 
in  a pint  of  brandy,  bung  it  dofc,  and  let  it 
ftand  a year. 

To  make  Vinegar  efter  the  Wine. 

If  you  make  half  a hogfhead  of  wine,  wh^^ 
the  fruit  is  prefl'ed,  put  ten  gallons  of  water  to 
it,  let  it  (land  a month,  ftirring  it  frequently  ; 
Rrain  it,  add  four  pounds  of  the  coarfelf  fugar 
to  it,  cafk  it,  and  let  it  in  the  fun,  with  a rile 
over  the  bung-hole,  till  it  is  four. 

Shrub. 

Mix  eight  pounds  of  the  beft  loaf  fugar  with 
Tix  quarts  of  mountain  wine,  and  the  juice  of 
fix  'dozen  of  oranges  and  fix  lemons,  the  thin 
rind  of  eighteen  oranges  and  fix  lemons,  and 
five  gallons  of  brandy  ; fhake  it  often  in  the 
'cafli  for  ten  days,  and  let  it  fland  thirty  da}'^ 
more  unmoved. 

A 

- . Mead. 

' Put  two  quarts  of  the  befl;  honey  to  every 
gallon  of  water,  boil  it,  feum  it  well,  and  ftrain 
the  feum  through  a flannel  bag.  When  it  is 
almofl  cold,  tun  it,  and  work  it  with  a roaft 
dipped  in  yeaft.  Cover  the  bung  with  clay, 
and  let  it  fland  fix  months.  If  it  is  then  fine, 
bottle  it. 

Strong  Mead. 

Put  eighteen  pounds  of  honey  to  four  gal- 
lons of  water,  flir  in  with  the  honey  lour 

whites 
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ivhices  of  eggs  well  beat,  itir  it  till  all  the  ho* 

^ ney  is  melted  ; boil  it  an  hour  and  a half,  Icnm- 
' ming  it  all  the  time.  When  cold,  work  it  with 
'■  a toaft  fpread  waih  yeall.  Pat  into  the  caik 
^ with  it  two  nutmegs  cut  in  pieces,  a qni.rter 
of  an  ounce  of  mace,  half  the  quantity  of  doves, 
four  races  of  ginger  diced  ; tie  all  thefe  in  a 
nnudin'bag  ; put  in  alfo  the.peels  of  hx  leap  )ns. 
When  it  is  done  working,  flop  it  dole  fix 
months,  then  bottle  it. 


,r 

e 


:f 
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A go^.d  Acid  for  Punch. 

Beat  unripe  full  grown  goofeberries,  and 
Brain  out  the  juice  after  it  is  fettled.  Bottle 
what  is  clear,  and  fet  it  in  a cool  place  uncork- 
ed for  two  or  three  days,  to  prevent  the  fer- 
mentation. Cement  the  corks,  or  put  oil  on 
the  top  of  the  bottled  liquor. 


d Ak  excellent  Cement  for  Bottles. 

^ Melt  of  rofin  tw’o  pounds,  bees- wax  half 
^ a pound  ; put  in  of  Spanifn  brown  one  pound, 
of  lint-feed  oil  fix  fpoonfuls.  Cut  the  corks  clofe 
to  the  bottles,  and  dip  them  in..  When  the  ce- 
ment upon  the  corks  is  cold,  repeat  the  dip- 
' ping  till  no  air-holes  appear. 


if 


receipt  for  making  Bread  without  Barm,  by  the 
help  of  "pa  leaven. 


')  Take  a lump  of  dough,  about  two  ponn-'^s 
'■I  of  your  laft  making,  which  has  been  raifed  by 
barm,  keep  it  bv  you  in  a wooden  veiTel,  and 
cover  it  well  wdth  flour.  This  is  vour  leaven  ; 
then  the  night  before  yon  intend  to  bake,  put 
' the  faid  leaven  to  a peck  of  flour,  and  work 
* them 
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them  well  together  with  warm  water.  Let 
lie  in  a dry  wooden  veflel,  well  covered  with  a 
linen  cloth  and  a blanket,  and  keep  it  in  a warm 
place.  This  dough  kept  warm  will  rife  again 
next  morning,  and  will  be  fufficient  to  mix 
with  two  or  three  bufliels  of  flour,  being  work- 
ed up  with  warm  water  and  a little  fait.  When 
it  is  well  wmrked  up,  and  thoroughly  mixed 
with  all  the  flour,  let  it  be  w'ell  covered  with 
the  linen  and  blanker,  until  you  find  it  rife; 
then  knead  it  well,  and  work  it  up  into  bricks 
or  loaves,  making  the  loaves  broad,  and  not  fo 
thiek  and  high  as  is  frequently  done,  by  which 
means  the  bread  will  be  better  baked.  Then 
bake  your  bread. 

Alw'ays  keep  by  you  two  or  more  pounds  of 
the  dough  of  your  lafl  baking  well  covered  | 
with  flour,  to  make  leaven  to  ferve  from  one  i 
baking  to  another  ; the  more  leaven  is  put  to  ' 
the  flour,  the  lighter  and  fpungier  the  bread 
will  be.  The  freflier  the  leaVen,  the  bread  will  . 
be  the  lefs  four.  ' 


A boil'd  Ricz  Pudding. 

Take  a quarter  of  a pound  of  rice,  and  put 
it  on  with  a c}uart  ol  cold  milk,  and  a good 
piece  of  frefli  butter,  keep  it  flirting  on  the 
fire  till  it  boils,  if  you  find  it  not  very  thick, 
ftir  in  lome  moie  nee  till  it  is  like  thick  por- 
tage, bieak  fix  eggs,  mix  ihem  very  well  with 
the  lice  and  milk,  and  fwceten  it  to  }OUi  t.ilic, 
put  ill  a very  little  fait,  lealon  it  with  cinna- 
mon and  nutmeg,  grate  a lemon,  and  a bttle 
brandy,  butter  a cloth,  and  tic  it  up  dole,  it 

will  lake  an  hour  to  boil,  the  proper  fauce  for 

all 
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all  boiled  puddings,  is  h-eQi  butter  melted  with 
wine  and  lugar. 

Yo  make  a tame  Duck  ^afs  for  a wild  one. 

Knock  It  on  the  bead  with  a (lick,  that  the 
blood  may  go  through  the  body  ot  it,  drefs  it 
in  the  fame  way  you  do  the  wild  ducks,  and 
you  will  not  know  the  diflerence. 

“To  make  Rice  Cu3Ti\,RDS. 

Boil  a pint  of  milk  with  two  ounces  of  but- 
ter, put  in  two  ouncesiof  ground  rice  with  the 
milk,  and  let  them  boil  for  a little  time  toge- 
ither,  beat  two  eggs,  mix  them  with  the  boiled 
milk  and  rice,  Rir  them  on  the  fire  until  they 
thicken,  but  do  not  let  them  boll,  grate  orange 
and  fugar,  then  put  them  into  cups. 

To  make  Currants  Shrub  red  or  white. 

To  three  pints  of  currants  juice  ftrained 
through  a flannel  bag,  put  a gallon  of  rum 
and  two’  pounds  of  lugar,  when  the  fugar  is 
diiiolved,  drain  it  two  or  three  times  to  pre- 
vent its  jellying,  put  it  into  an  earthen  veffel 
with  a little  lemon  or  orange  peel,  and  when 
fettled,  boil  it,  you  may  put  half  the  quantity 
of  lugar  and  no  peal. 

To  make  a Gooseberry  Pudding. 

Pick,  coddle,  bruifc,  and  rub  a quart  of 
Igreen  goofeberries  through  a hair  fieve  to  take 
lout  the  pulp,  then  take  fix  eggs,  half  a pound 
lof  clarified  butter,  three  quarters  of  a pound 
[of  fugar,  feme  lemon  peel  Ihred  fine,  a hand- 
iful  of  bread  crumbs,  mix  thefe  well  together, 
• T nnri 


add  Ivveetmears. 

Blanch  Mange. 

Melt  three  ounces  of  ifing-glafs,  put  to  it 
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and  bake  it  with  parte  round,  the  tliih,  you  may 


one  quart  of  milk  or  cream,  a piece  of  cinna- 
mon, one  lemon  rind,  give  them  a boil  up, 
then  put  into  a marble  mortar  three  ounces  of 
almonds  and  twelve  bitter  ones,  put  a little 
rofe  water  or  ratifie  to  keep  them  from  oiling, 
beat  them  till  like  a parte,  after  the  milk  and 
ifing-glals  is  put  to  them,  return  them  again 
into  the  pan  and  give  them  a fimmer,  rtrain  it  , 
through  a very  fine  lawn  lieve,  and  when  al-  < 
moft  cold  put  it  into  molds. 


Take  three  pounds  of  loaf  fugar  finely  beat, 
three  pounds  of  almonds  beat  '>vell  in  a mor- 
tar, mix  them  together,  add  a little  rofe  water, 
with  twelve  whites  of  eggs,  mix  them  all  to- 
gether, drop  them  upon  wafer  paper  and  bake 
j-hem  in  a oven. 

Another  way  to  make  Macaroons. 

Blanch  and  beat  your  almonds  with  rofe- 
water,  or  orange  flower  water,  to  every  pound 
of  almonds  put  a pound  of  fine  fngar,  and  the 
whites  of  tliree  eggs  beat  to  a froth,  put  all  to 
the  almonds,  and  mix  all  tooethcr  in  vo'.ir 
mortar,  when  it  is  fmall  enough,  make  it  Icald- 
ing  hot  in  your  preferving  pan,  then  drop  it 
on  wafer  paper,  and  bake  it  on  flicets  of  tin, 
be  furethe  oven  be  not  fcorching  hot. 


1^0  make  Macaroons. 


To 
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To  make  Hambo£.ol'gh  Pickle. 

To  four  gallons  of  water  put  fix  pounds  of 
fait,  two  ounces  of  faU  petre,  two  ounces  of 
fait  pronell,  eight  ounces  of  common  brown 
fugar,  boil  and  fkim  it  well  an  hour,  when 
cold  in  a tub  that  has  a clofe  cover,  or  with  an- 
other that  will  keep  in,  lo  as  with  a.  weight 
over,  it  will  keep  down  the  meat  among  the 
brine,  you_may  put  any  kind  of  meat  you  chufe 
as  it  comes  from  market,  it  will  keep  it  fweet 
and  good  in  the  hotted  weather  for  feveral 
weeks,  and  will  be  fait  enough  for  ufe  in  a 
few  days  if  you  fprinkle  your  meat  over  night 
fo  as  to  draw  away  any  bfood  before  you  put 
it  in  the  rub,  )our  pickle  will  keep  the  longer 
good,  and  if  you  find  it  grow  thick,  boil  it  a- 
gain,  and  fkim  it  well,  it  will  feitve  for  many 
months. 

N.  B.  Bay  fait  is  better  thin  common  fair, 
or  a mixture  does  very  well. 

To  make  Savoy'Biscuits. 

Tike  twelve  eggs,  leave  out  half  the  whites, 
beat  them  up  wi  li  a fmall  whifk,  put  in  two  or 
three  fpoonfuls  of  role  water,  a’nd  as  you  beat 
it  up  drow  in  a pound  of  fine  fugar  that  is 
fird  beat  and  filled  very  fine,  when  the  eggs 
and  fugar  is  as  thick  and  wdii^as  cream,  take 
a pound  and  two  ounces  ollfhe  fined  flour 
that  IS  dried,  mix  it  in,  then  lay  them  in  lono- 
cakes,  and  bake  them  in  a cool  oven. 

To  mike  Apple  Tarcs. 

^ Roll  puiT-pade  to  fill  your  plates  or  difiie^', 
tnen  lay  in  dices  of  apples  and  candied  OTaiv’C 

r-r-» 
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in  long  flices,  and  then  fine  fugar,  then  apples,  i 
and  lb  on,  rill  you  have  filled  them,  clofc  them 
up,  fcrape  fugar  over  them.  j 

Lemon  Water.  i 

Pair  fixteen  lemons  as  thin  as  poffible,  in- 
fufe  thcna  in  two  quarts  of  brandy  three  days,  ; 
then  boil  one  pound  of  loaf  fiigar  in  three  i 
gills  of  water,  flcim  it  well  and  put  it  with  a 
gill  of  milk  made  hot  to  the  infufion,  and  j 
keep  it  dole  flopped  three  days,  then  take  a \ 
~ funnel  and  a Iheet  of  paper,  let  it  drop  leifure-  j 
ly  into  a bottle  that  is  dry.  I 

To  nuke  Gingerbread. 

Ii 

Rub  a quarter  of  a pound  of  butter  into  one  i 
pound  of  flour,  add  a few  cloves  and  a bit  of  j 
ginger,  a glafs  of  brandy  and  a little  fugar,  ' 
the  peel  of  two  Seville  oranges  or  lemons  J 
flired  fmall,  one  pound  of  treacle,  bake  it  in 
a quick  oven,  it  anfwers  well  for  little  cakes. 

Very  good 

To  half  a pint  of  water  add  a quarter  of  a j 
, popnd  of  burrer,  when  thefe  are  boiling  flir  in  j 
a '^'1  alter  of  a pound  of  flour  to  the  confiftcnce  j 
of  palle,  and  then  put  it  into  a difii  ftirring  it  | 
all  the  time  till  nearly  cold,  add  the  jfiice  of 
one  lemon  w1ij[i  the  rind  grated,  four  eggs, 
leaving  out  two  whites,  a glafs  of  white  wine, 
a little  natm'<‘^>and  cinnamon,  with  four  ounces 
of  lump  fugar  all  well  beat,  cups  well  greafed  j 
and  baked  fifteen  minutes,  \\  hen  turn’d  out, 'i 
pour  butter,  fugar,  and  white  wine  over  them.  | 
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fo  mike  Dutch  Flu.^imery.  • 

One  ounce  and  a half  of  ifing-glafs  diffblved 
in  a quart  of  boiling  water,,  eight  yolks  of  eggs 
well  beat,  a pint  of  pale  wine,  the  juice  of 
two  lemons  or  one  large  one,  the  rind  of  two 
grated,  Eveeten  to  the  tafte,  mix  all  together 
and  boil  it,  lUrring  it  all  the  time,  put  it 
through  a lawn  fieve,  ftir  it  till  cold  before  you 
.put  it  into  moulds. 

To  make  a Lemon-  or  Obange  Pudding. 

Take  four  lemons,  grate  the  rinds,  fqueeze 
the  juice,  eight  eggs,  half  a pound  of  butter, 
a quarter  of  a pnind  of  lugar,  if  orange,  pair 
'the  fkin  and  boil  until  the  bitter  is  out. 

For  half  an  Anchor  of  Lemon  Wine. 

To  five  gallons  of  water  put  eleven  pound 
and  three  quarters  of  lump  fugar,  the  whites 
of  five  or  fix  eggs,  fct  it  on  the  fire  and  let  it 
boil  very  well,  when  clear  from  fcum,  let  it  to 
cool,  then  pur  the  juice  of  twenty  four  lemons, 
the  very  befl,  and.  drain  both  th<^  liquor  and 
juice  through  a cloth  and  let  it  hand  all  night, 
in  the  morning,  put  in  the  thin  rind  of  fixteen 
IcmoBS  with  as  much  yeafl  as  you  do  to  other 
wines,  when  it  is  done  working,  clofe  it  up, 
and  let  it  Hand  a month,  then  bottle  it. 

Vermicelli  Soup. 

Boil  half  a pound  of  vermicelli  in  water  a 
moment,  drain  it  oft',  boil  it  in  broth  with  fome 
gravy,  put  in  a few  dices  of  ham,  when  done 
tender  take  out  the  ham,  fkm  the  fat  very 

■*  3 ' c,r  an. 
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dean,  fcrve  it  up  with  toafted  bread  in  a tu- 
reen. 

Pigeon  Pye. 

The  wood  pigeons  are  the  beft,  gut  them 
and  wafh  them  well,  roll  a bit  of  butter  in  fait 
and  pepper,  put  it  into  the  infide  of  them, 
place  them  in  a difli,  pour  fome  gravy  in  with 
them,  you  may  add  truffles,  oyfters,  and  yolks 
of  hard  eggs,  put  on  a good  puff-pafte,  and 
bake  it  one  hour  and  a quarter. 

Salmon  Sauce. 

If  forrel  is  in  feafon,  boil  and  chop  fome, 
put  it  into  melted  butter,  if  no  forrel,  capers 
chopped  will  do  equally  as  well,  ler,ve  it  in  a 
boar,  and  fome  melted  butter  and,  foy  in  an- 
other. 

Baked  Custards. 

Take  a pint  of  new  milk,  boil  it  with  fome 
peach  leaves  or  laurel,  llrain  it  off  oii  lonie 
fugar,  have  ready  four  eggs  well  beaten,  two 
whites,  i^it  all  together. 

i ■* 

Ro-Yal  [.oaves. 

Take  out  the  crum  of  fom-e  French  rolls,  fil^ 
them  with  almond  cuftard  made  thus  ; fcald 
a pint  of  cream  with  feme  lain  el  leaves,  pour 
it’ on  fome  fuga4  and  a little  role-water,  take- 
five  yolks  bf  eggs,  beat  them  well,  flrain  all  to- 
gether,'VH't  it  tin  the  fire,  boil  it  till  thick,  but 
keep  flkrlng  it  one  way  all  the^  timc,wii^n 
it  IS  done,  and  almoft- cold,  add  fome  beaten 
blanch- almonds  with  two  fpoonfuls  of  brandy, 

when 
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when  yon  have  filled  your  rolls  with  this  cu- 
fiard,  lay  over  them  rafpberry  jam,  beat  the 
white  of  an  egg  and  refined  fugar  to  a froth, 
ice  them  alf  over  with  it,  and  ferve  them  up 
in  a dtfii. 

Snowballs. 

Scald  fome  pippins,  peel  them,  roll  them 
in  rice  all  over  pretty  thick,  tie  them  in  a fine 
rag,  boil  them  half  an  hour  till  foft,  turn  them 
out,  put  in  a boat,  melted  butter  fweetened 
with  fugar. 

To  make  Ratafie  Drops. 

Take  fix  ounces  ot  jortlan  almonds,  two 
ounces  of  bitter  almonds,  beat  them  well  to- 
getherwith  two  whites  of  eggs,  take  them  out 
ot  the  mortar  and  mix  them  with  one  pound 
of  fearced  fugar,  three  more  whites  of  eggs,  a 
little  grated  lemon  peel,  when  glofiy  lay  "it  on 
very  little  pieces,  bake  them  on  wafer  paper. 

Light  Pudding  without  eggs  or  milk, 

_ To  half  a pound  of  good  oatmcaj^,  put  three 
pints  of  cold  fpring  water,  fiir'ic^' “Vl  a fpoon 
till  the  white  lubitance  from  the  meal  gives 
the  water  the  appearance  of  pretty  thick  cream, 
pour  this  from  the  grounds,  and  put  it  into  a 
pan  with  a flick  of  cinnamon,  let  it  l)oil  cor^ 
flantly,  fiirring  till  it  lofe  the  raw  tafle  of  the  ' 
oatmeal,  and  becomes  as  thick  as  flummery, 
then  add  a glafsful  of  white  wine,  the  rind  of 
a grated  orange  or  lemon,  with  a little  of  the 
juice  and  fugar  to  the  tafle,  put  it  into  a ba- 
king difli  and  let  it  bake  till  brown,  on  the 

top 
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pT  grated  fugar  over  it,  and  lerve  it  hot 
it  will  not  turn  over  in  a fliape,  never  being; 
for  that,  but  it  is  pleafinr,  li'ght,  and  free  o'f 
the  binding  quality  of  flour. 

Bitter  Tincture. 

Take  of  gentian  root  two  ounces,  of  the 
outer  yellow  nnd  of  feville  orange  peel  dried, 
one  ounce,  ol  the  leflcr  cardamon  feeds  hulked, 
half  an  ounce,  of  proof  fpii  its  a qtiart,  digell 
without  heat  and  then  flrain. 

Compound fp'irit  of  Lavender. 

Take  of  Ample  fpiritot  lavender  three  pints, 
of  fpirit§  of  rofemary  one  pint,  cinnamon,  nut- 
meg, of  each  half  an  ounce,  of  red  landers 
tliree  drams,  digeft  them  together,  and  then 
flrain  of  the  fpirits. 

Pcdcrol  Decoction. 

Take  common  barley,  railins  ftoned,  liquo- 
r’c  ■,  fig5,  of  each  two  ounces,  of  water  two  i 
quarts,  boil  the  water  firfh  with  the  barle)v 
then  add  the  raifins,  and  afterwards  the  latter  : 
endof  t4^  decodion,  the  figs  and  liquorice,  the  ; 
decodipn  being  ftilly  ended,  when  one  quart  j 
of  liqudr  will  be  left  after  Ibaining. 

jk  Barley  Water.  i 

l^l^ake  of  pearl  barley  two  ounces,  of  water  : 
t\jp',:qiiaris,  wafli  the  barley  firlt  well  with 
feme  cold  w'atcr,  then  pour  on  about  half  a i 
pint  of  water,  boil  it  a little  wliile,  and  this 
water  which  will  be  coloured  being  thrown 
away,  put  the  barley  into  the  quantity  of  water 

above 
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above  clireded,  firft  made  boiling  hot,  and 
boil  it  away  to  half  the  quantity. 

I 

Tindure  of  Rhubarb  in  fpirits. 

Take  of  Rhubarb  two  ounces,  of  the  lelTer 
cardamon  feeds  freed  from  their  huflcs  half  an 
ounce,  of  faffron  two  drams,  of  proof  Ipiiits  a 
quart,  digeft  without  heat,  and  ffrain  the 
fpirits  off. 

Clarifying  Honey. 

Liquify  the  honey  by  a balneum  of  water, 
that  is,  by  letting  the  vellel  containing  the 
honey  into  hot  water,  and  let  the  fcum  that 
rifes,  be  taken  off. 

Cur^for  the  Stone  and  Gravel. 

A jam  of  confervemade  of  the  blackberries  in 
their  unripe  (late,  while  they  are  of  a red  colour, 
let  the  juice  or  pulp  be  paffed  through  a fieve, 
after  the  berries  have  been  boiled  in  a covered 
jar,fct  it  in  a kettle  of  water  for  five  or  fix  hours 
over  the  fire,  to  every  quart  of  the  pulp  ^^r 
juice  thus  boiled,  add  two  pounds  of  lump 
fugar,  boil  and  fkim  it  and  lo  keep  for  ule. 
Take  a tea-fpoonful  at  night,  or  oftener  if  the 
conflitution  will  bear  ‘it. 

For  Hoarseness. 

Take  a large  tea  cupful  of  lintfeed,  a qinrtcr 
of  a pounci  of  fun  raifins,  two  pennyworth  of 
flick  liquorice,  a quarter  of  a pound  of  fugar 
candv,  put  it  into  a pint  of  water,  boil  it,  and 
when  cold,  add  a fpoonful  of  white  wine 
vinegar,  and  another  of  rum. 
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RULES  roR  MARKETING.  ' 
to  chufe  BEEF. 

T F it  be  ox  beef  and  of  a proper  age,  ir  will 
J be  of  a darkifh  red,  and  marbled  in  the 
gram,  which  you  may  fee  at  the  lean  part  of 
the  thin  end  of  the  furloin  ; and  the  fat  of  a 
bloflorn  colour.  T he  fat  of  cow  beef  is  of  a 
whiter  colour,  and  the  lean  of  a pale  red. 
Bull  beef  is  of  a clofer  grain,  and  a deep  dufky 
red  ; the  fat  fkinny  and  hard,  and  has  a ram- 
milh  or  rank  fmell. 

Mutton. 

Mutton  is  in  its  perfedion  at  five  years  old, 
which  you  may. know  by  looking  at  the  lean 
part,  where  the  .fore  and  hind  quarters  are 
parted,  it  will  be  marbled  with  fat,  and  the 
lean  of  a darkifh  red  : if  young,  the  lean  will 
be'of  a pale  red,  and  not  fo  mixt  in  the  grain. 
Obferve  that  the  fat  be  of  a good  colour,  and 
DO  way  inclinable  to  yellow  ; if  it  is  yellow- 
iib,  it  is  tainted  in  the  feeding,  and  not 
good. 

Veal. 

If  the  bloody  veins  in  the  flionlder  be  of  a 
bright  red,  it  is  new  killed,  bur  if  black iih. or 
green,  it  is  dale  : the  loin  .firft  taints  under 
th?  kidney,  and' the  flelh  will  be  fbft  and  flim- 
fy  ; the  bread  and  neck  taint  firfl  at  the  upper 
end  ; and  the  fw.ectbread  on  the  bread  vvill  be 
fiimfy  ; if  oiherwife,  it  will  be  frefli  and  good. 

'•Obferve  that  the  fat  of  your  veal  be  of  a fine 
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white  colour,  and  fine  in  the  gram  ; if  other- 
wife,  it  will  drefs  coarfe. 

House  Lamb. 

In  afore  quarter  of  lamb,  mind  that  the 
neck  vein  be  of  a light'  blue,  if  fo,  it  is 'good  ,* 
if  it  be  of  a greenifli  colour,  it  is  tainted.  'I'he 
hind  quarter  fmell  under  the  .kidney  ; it  you 
meet  with  a faint  fmell,  it  is  dale  killed,  and 
near  tainting.  Obferve  alfo,  that  it  be  fine  in 
the  grain,  and  the  fat  of  a clear  white. 

Lamb’s  Head. 

If  the  eyes  are  funk  or  wrinkled,  it  is  dale; 
if  full  and  plump,  it  is  fweet. 

Pork  for  Roajling. 

You  mud  buy  fmall  pig  pork  ; the  lean 
mud  be  fine  in  the  grain,  and  the  fat  firm, 
and  of  a fine  white  : if  the  lean  is  reddilh,  and 
the  fat  yellowidi,  it  is  tainted,  or  has  not  been 
properly  fed.  Pork  for  boiling  fhould  be  fiit- 
rer,  and  fine  in  the  grain,  and  the  fat  hard 
and  of  a good  colour. 

I 

Brawn.  _ 

Prawn,  if  it  is  of  a proper  age,  the  rind  will 
be  very  thick,  which  is  the  bed  part;  but  if 
thin,  it  is  too  young,  and  not  half  fo  good. 

Hams  and  Bacon. 

Put  a fmall  knife  under  the  bone  that  dicks 
out  in  the  ham,  if  it  comes  out  clean,  and  has 
a good  flavour,  it  is  fweet ; but  if  fmeared, 
and  has  a bad  fmell,  it  is  tainted.  Bacon — 

rut» 
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run  a fmall  fkew.er  or  knife  into  the  fhoulder 
or  the  back  of  the  bacon,  if  it  conies  out  clean 
and  has  a good  fmell,  it  will  be  good;  if 
fmeared,  it  will  be  rufty,  and  not  good. 

Venison, 

Thefeafon  for  buck  venifon  begins  in  May, 
and  continues  till  Michaelmas.  Doe  venifon 
begins  at  Michaelmas,  and  ends  in  December. 

You  muft  wipe  it  quite  dry  with  a cloth, 

and  take  care  no  flies  get  to  it,  or  it  will  foon 
fpoil:  it  is  generally  kept  eight  days  before 
ufed,  to  make  it  tender  and  give  it  a fine  fla- 
vour. If  the  haunch  fmell  well  at  the  izle 
bone,  and  the  lean  be  of  a dark  colour,  it  is 
oood,  but  if  the  lean  be  green,  it  is  tainted  : 
obferve  the  neck,  at  the  place  wher^  the 
fhoulder  is  taken  out,  if  it  is  fweet  there  and 
not  clammy,  it  is  good. 

Poultry. 

right  capon,  if  he  is  young,  his  fpurs  are 
fhort,  and  his  legs  fmooth  ; a fat  vein  on  the 
fide  of  his  breaft  ; his  comb  very  pale  ; a thick 
belly  and  rump.  If  frelh  killed,  he  will  have 
a clofe,  hard  vent;  if  Hale,  a loofe,  open 
vent. 

Cock  or  PIen. 

If  a cock  be  young,  his  fpurs  will  be  fliort 
and  dubbed;  but  if  old  they  will  be  long  and 
fiiarp.  If' a hen  is  old,  her  legs  and  comb  are 
rough  ; if  young,  they  will  be  fmooth. 
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Turkeys. 

If  the  cock  be  )'oung,-his  legs  will  be  fmooth 
and  his  fpurs  Ihort  ; lo®k  under  the  wing,  and 
if  the  fkin  is  clean  and  of  a good  colour,  ic 
will  drefs  white.  When  j'ou  buy  them  ready 
killed,  if  they  are  frefli,  their'eyes  will  be  live- 
ly and  their  legs  limber;  but  if  ftale,  their 
eyes  will  be  funk  and  their  feet  ftifT. — In  the 
hen,  obferve  the  fame  diredUons. 

Tame  and  Wild  Ducks. 

A tame  duck,  when  fat,  will  be  hard  and 
thick  on 'the  bread: ; if  young,  their  bills  will 
be  tender;  if  hard,  they  are  old.  A right 
wild  duck  has  reddifli  legs  and  feet,  the  webs- 
are  of  a dulkilh  colour,  and  fbmething  fmaller 
than  the  tame  one. 

Pheasants. 

The  cock,  when  young,  has  dubbed  fpurs ; 
when  old,  (harp,  fmail  ones ; if  new,  a faft 
vent ; if  ftale,  an  open,  flabby  one.  The  hen, 
if  young,  hath  fmooth  legs,  and  the  fldh  of  a 
fine  grain  ; if  old,  the  contrary. 

Partridges. 

Cock  or  hen,  if  old,  the  bill  is  white  and 
the  legsbluilh;  if  young,  the  bill  Is  black 
land  the  legs  yellow ; if  ftale,  the  belly  and 
icrop  will  be  green,  and  the  feet  dry  ; if  frefti, 
'the  contrary. 

Woodcocks  W Snipes. 

The  woodcock’s  fat  is  thick  and  hard,  and 
^ has 
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has  a fat  vein  under  iIjC  wino',  and  the  rump 
and  thighs  very  fat ; if  fre(h,  hmber-footed  ; 
if  ftale,  their  feet  will  be  dry  and  hard.  A 
fnipe,  if  far,  has  a thick'and  fat  vent,  and  a 
fat  vein  under  the  fide  of  the  wing  : if  frefh, 
it  is  limber-footed, if  ftale,  the  contrary. 

Rabbits. 

A young  rabbtr,  ih^  fitfiT  will  be  white  and 
fliff,  if  frefli  ; bur  if  fti^e,  it  will  be  limber 
and  flimfy  : if  old,  the  claws  will  be  long  and 
rough,  the  wool  motley  and»«nixed  with  grey 
hairs,  and  the  flefh  will  be  red,  and  veiy  fat 
and  hard.  - , 

■Hr  ^ . 
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Pike,  Trout,  Carp,  Tench,  Eei,  Smelt, 
Whitings, 

All  t.hefe  are  known  to  be  new'  or  ftale  by 
the  colour  of  their  gills.  If  they  are  frefh, 
the  gills  will  be  of  a fine  light  red,  the  filh 
firm,  and  the  fins  ftand  up  fliff.  But  if  ftale, 
the  gills  will  be  of  a dullcfth  colour,  the  filli 
foft,  and  the  fins  falleji. 

Salmon. 

Tf  your  falmon  be  frefi'',  the  gills  will  be  of 

a light  red  ; and  by  putting  your  finger  on  it, 

it  will  rebound  : if  ftale,  the  gills  will  be  of  a 

dufkifli  colour,  and  by  laying  your  finger  on 

it,  it  vvi^.fink  in,  and  not  rife. 

* 
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Turbot. 


Tiirhot  is  chofen  by  its  rhicknefs  ami 
pla  iipnels,  and  the  gills  b-oingf)!  a good  co- 
lonr.  It  it  is  thin,  and  ib.e  bjlly  ol  a bluidi 
white,  it  will  eat  very  loofe,  and  walle  greatly 
jn  boiling. 

Cod  Cf,D LINOS. 

Tne  gills  mud  bj"75t'a  gnoij  red,  and  thick, 
about  the  Ihoulcieis;  the  llrlfi  white,  and  tire; 
tail  did';  otherwiCe  they  are  not  good. 


SoALS. 


SoaTs  are  chofen  by  thicknefs  and  diiTners  ; 
if  there  bellies  be  of  a cream  colour,  they  arc 


firm  and  good. 


FrcJJj  Hen: RINGS  <2 Mackerel. 

If  the  gills  areur  a lively  red,  the  ej.’cs  fund 
full,  and  the  fi  jlh  did',  then  they  are  new  ; 
but  if  diiflcy  and  faded,  or  finking  and  wrink- 
led, and  tlie  tails  limber,  they  are  dale. 

Lobsters  and  Crabs. 

Cluife  them  by  their  weiglit ; tiie  heavieft 
is  the  bed.  A cock  lobder  is  known  by  the 
narrownefs  of  his  back  ; parr  ofhis  nil  and  the 
two  uppermod  fins  vviihin  his  tail  are  did  and 
Irard,  but  the* hen’s  are  fod,  and  the  back  of 
her  rail  broader.  Tne  h:n  crabs  are  not  f<i 
good  as  the  cock  ones,  a-s  the  meat  in  the 
claws  is  often  waded,  and  the  infide  full  of 
Ipawn  and  water. 
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Cray-fish,  Prawns,  and  Shrimps. 

The  ’ cray-fidi,  if  dale,  will  be  limber  in 
their  claws  and  joints,  their  red  colour  turn 
blackifh  and  of  a dufky  colour,  and  will  have 
itn  ill  fmell  under  their  throats.  The  two 
latter,  if  ftale,  will  have  a bad  fmcdl,  their  co- 
lour faded,  and  they  are  finny  ; othcrwifc 
they  are  good. 

Pickled  Salmon. 

If  the  fielh  feel  firm,  an'd  the  fcales  ftilf  and 
fliining,  if  it  come  in  flakes  and  part  without 
crmiibling,  then  it  is  good;  alTS'^^t  other- 
wile. 

P‘0  broil  a Fowl  with  Mujhroom  fauce. 

Let  your  fowl  be  clean  picked  and  drawn, 
fplit  it  down  the  middle,  finge  it,  and  cut  off 
the  legs,  flat  it  with  a cleaver,  feafon  it  with  a 
little  pepper  and  fait,  do  it  over  with  a little 
clarified  butter,  and  crumb  it  with  bread;  fet 
it  ovoi  a flow  fire  to  broil  when  done,  pur  it 
in  yoiir  tliih  with  fome  pickled  mullirooms,  a 
little  grave  and  melted  butter  under  it,  and 
fervc'it  up  hot. 

'To  pickle  M'acker.el. 

\Valh  and  gut  your  mackerel,  naake  them 
very  clean,  boil  them  in  lair  and  water  tor 
twelve  miiuites,  take  thenf  carefully  up,  add 
to  the  water  thty  were  boiled  in  one  pint  of 
vinegar,  two  or  three  blades  of  mace,  a little 
whole  pepper,  boil  it  all  together  ten  minutes; 
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v:aen  coM;  put  it  to)'our  mackerel,  and  keep 
it  rof  uie. 

Beef  Tea. 

Cut  three  quarters  of  a pound  of  lean  beef 
into  tlun  uices,  put  it  into  a large  tea-pot, 
and  pour  on  it  one  pint  and  a halt  of  boiling 
wa:er,  Itop  it  dole,  let  iC before  the  hie  tor 
two  hours,  and  then  ufe  it. 

Beef  'A-la-mode. 

Take  a fmall  round  of  beet,  lard  it  with  fat 
bacon,  lealon  u with  pepper,  lalt,'mace,  and 
f w e e L a e i n d it  tight  with  coarfe  tape,  put 
it  Ti^u  ttevv-pan  with  two  quarts  ot  broiii  or 
gravy,  let  it  llew  till  tender,  lay  it  in  your 
Gilti,  and  pour  the  liquor  over  it. — You  may 
feive  it  up  not  or  cold. 

An  Harricot  (^Mutton. 

; 7 ike  the  beft  end  of  a neck  of  mutton,  cut 

j it  into  iteaks,  pare  them  neatly,  pepper,  and 
1 fait,  and  dult  Ionic  i-dur  on  them,  fry  them  in 
: butter,  pat  them  in  a llew- pun  wity^  a iitcie 

cooly,  lo.ne  carrots  and  turnips  in  ihapes,  and 
fome  imall  onions,  let  it  llew  for  half  an  hour 
' fkim  off  the  tat,  and  lerve  it  up  hot  lor  a fide 
ddh. 

To  preferve  Kidney-Bean3. 

Let  your  kidney-beans  be  gathered  q„ite 
; dry,  lay  in  the  bottom  of  a flone  jar  fome  fait 
then  a layer  ot  beans,  and  fait  alternately  tin 
your  jar  is  full, — put  them  on  a piece  of^thin 
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flare  to  keep  them  down,  cover  them  with  a 
piece  of  a bladder  and  leather,  tie  them  tight 
down,  arid  keep  them  in  a cool  dr}'  place; — ‘ 
when  yon  intend  to  ufe'  them,  put  them  in 
water  for  twenty- four  hours  to  take  out  the  fait, 
cut  them  fmall,  boil  them,  and  ferve  them  up. 

Raspberry  Puffs. 

Roll  out  fome  pufi'-pafte,  cut  it  in  pieces 
three  inches  fquare,  p'ftt  on  a little  rafp-jam, 
wet  it  round  the  edges,  and  dole  up  the  one 
half  over  the  other,  do  it  over  with  egg,, and 
bake  them  of  a nice  brown  ; feven  are  enough 
for  a diih; — and  ferve  them  up  fecond 

cotirle,  or  tor  lupper. 

Orakge  PcDDii^G  baked. 

'■'“Pare  I >ur  Seville  oranges,  boil  the  pairings 
till  ihf^'wc ‘tender,  then  pound  them  in  a 
mortar  ti'P  iifie;  'add  half  a pound  of  butter, 
half  a pound  of  lump-ftigar  ffted  fine,  eiglit 
eggs,  (leaving  out  the  whites  of  four)  a little 
brandy,  the  juice  of  the  four  oranges,  a little 
nutmeg  and  three  Naples  bifcuits  grated; 
Iheet  }mur  dilh  with  light  patle,  put  in  your 
pudding,  and  bake  it  one  hour. 

Ta  cJlar  a Swine’s  Face. 

Make  It  clean,  and  rub  it  vuth  fait  and  a 
iittl?falt-petre;  la  it  lie  a week,  then  boil  it 
tender,  takeout  the  bones  while  it  is  warm, — 
have  ready  two  cows  heels  boned,  put  them 
on  thc' cheek,  I'oll  them  right  up,  put  it  in  a 
cloth,  and  boil  it  one  hour;  take  it  out,  and 
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lie  it  tig^ic  at  each  end  ; lay  it  on  a table,  and 
put  a weight  on  it,  to  prels  it  down.  When 
it  is  cool,  keep  it  in  a pickle  the  faiTic  as 
brawn,  cut  it  even  at  each  end,  and  ierve  it 
yp  whole  or  in  llices, 

Blamongs. 

• Pick  three  ounces  of  ihnglafs,  put  it  in  ^ 
flew-pan  with  a pint  of  boiling  water,  let  it 
finimer  on  a flow  lire  till  it  is  quite  difiblvcd, 
add  to  it  one  quart  of  cream,  a itick  of  cinna- 
mon, a few  coriander  lecds,  the  rind  of  one 
lemon  pared  very  thin,  and  two  laurel  leaves; 
let  it  boil  for  three  minutes,  and  fweeten  it  to 
your  take  It  orf,  and  llrain  it  through 'a 

lieve,  flirring  it'  till  aiiTKiil  cold  ; — then  do 
your  moulds  with-  a litxle  Iweet  oil,  wipe  them 
with  a clean  cloth,  and  put  in  the  blamqnge.; 
let  it  ftand  till  it  is. cold  and  lliff,  then  loofea 
it  round  the  edges  of  the  mould  with  a prn, 
take  it  carefully  our,  lay  it  in  the  dilh,  and 
ferve  it  up  for  a fecond  couric,  or  fbr  fupper. 

Orange  Cream. 

Take  four  large  Seville  oranges,^rate  off 
the  rind,  and  pur  it  in  a baton  witlT  pint  of 
water,  and  the  juice  of  the  oraffges;  let  it 
ftand  one  hour,---dd  fix  eggs,  leaving  out 
three  yolks;  whilk  it  all  well  together,Jtrain 
it  into  a ftew-pan,  with  as  much  lugar  Ir  will 
fweeteriit;  fet  it  on  the  fire,  ftir  it  all  the 
time,  and^  wTen  it  grows  thick,  take  it  off, 
and  fci  ve  it  up  in  jelly  gliflcs  v n a falver  or 
defert  frame,  or  in  a glals  bowl. 
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. ‘Tu  make  Lemonade. 

PiK  three  quirts  of  boiling  water  into  a mug, 
fqueeze  to  it  the  juice  of  twelve  lemons,  and 
the  rinds  ol  fix,  pared  very  thin,  and  as  much 
fugar  as  will  fvv{*cten  it  ; let  it  (land  eight 
hours,  drain  it  through  a clean  napkin,  and 
ferve  ic  up  in  glaflTs* 

Graced  Orange  Marmalade. 

Grate  the  outliderinds’of  twelveSeville oran- 
ges into  a mug,  cut  thenVahrougit,  fqueeze  to 
it  the  juice  and  pulp,  biit  no  feeds;  weigh  it, 
and  pur  it  into  a preferving  pan ; to  every 
pound  put' a pound  and  a half  of  fugriVbtsii  it 
over  a ilove  tfll  it  looks  clear  and  will  i?lly, 
which  it  will  do  in  half  an  hour,  then  put  ic 
into  your  pots.  ' 

To  pickle  Rock  Samphire. 

^ Let  the  rock  famphire  be  frelh-picked  and 
not  bruiftd, — wafh  it  clean,  cut  off  the  roots,  > 
tie  it  up  in  fmall  bunches,  put  it  into  a brafs 
pan  with  a cabbage  leaf  under  and  over  it, 
fill  it  up  with  one  half  alegar  and  the  other 
half  hard^water,  and  iVt  it  on  the  fire  till  it  is 
quite  hot  ; hang  it  a little  higher,  ?md  keep  it 
hot  till  it  is  quite  green;  then  take  it  out, 
draiii  it,  and  put  it  into  a jar; — put  fome 
whiteAvine  vinegar  into  a fauce-pan  with  fomc 
black  and  clove  jy.-pp’er,  and  fome  rice  ginger; 
fet  it  on  the  fire,  let  it  boil  five  minutes,  pour 
ic  on  the  famphire,  and  cover  it  dole  down. 
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To  preferve  Red  Gooseberries. 

Gather  the  larged  and  redded  goofeberries 
yon  can  get,  pick  and  weigh  them  ; to  every 
pound  of  goofeberries  put  one  pound  of  loaf- 
lugar, — put  it  into  a preferving-pan,  with  half 
a pint  of  water  to  a pound  of  fugar;  boil  it 
pretty  thick,  and  put  in  the  goofeberries, — let 
them  boil  a little,  and  fee  them  off  for  one 
hour;  put  them  on  again,  give  them  a fimmer, 
and  repeat  this  for  three  times.  Let  them 
ftand  two  nights,  then  fet  the-.n  on  to  boil, 
till  they  look  clear  and  the  fyrup  is  thick  ; put 
them  in  the  pots,  and  cover  them  as  before. 

Eldir  Wine. 

Strip  a quantity  of  elder  berries,  bake  them 
in  an  oven,  and  run  the  juice  through  a fieve. 
To  one  gallon  of  juice  add  four  gallons  of 
water,  and  eighteen  pounds  of  lump  fugar  ; 
boil  it  all  together,  fleim  it  well,  and  when  it 
is  near  cold,  a^ld  to  it  a little  ycad, — work  it 
for  tw'o  days,  then  tun  it,  and  add  three  pints 
of  brandy  ; let  it  ferment  for  eight  days,  dop 
it  dole  down,  keep  it  twelve  months  in  a calk, 
then  bottle  it. 

Elder  Wine  to  imitate  Port. 

Bake  the  elder  berries,  drain  the  juic^ 
through  a iieve,  and  to  a gallon  <>f  juice  put 
tour  gallons  of  tytler  and  ten  pounds  of  lum  p 
I'ugar,  with  a little  yead;  let  it  ferment  toge- 
tlur  three  days,  din  ing  it  twice  a-day,  and  tun 
it  into  a calk  iliat  wdl  jud  hold  it ; add  to  it 

one 
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one  quart  of  brandy. — When  ir  has  do  ne  fer-  j 
menting;,  ftop  it  dole  down  for  twelve  months,  ‘ 
and  bottle  it. 

If  the  cyder  be  right  good,  ir  will  drink 
very  little  inferior  to  Port  wine. 

Orange  Wine. 

To  fi\,-e  gallons  of  water  pur  eighteen  pounds  ' 
of  lum-p  fugar,  boil  it  for  fifteen  minutes,  and 
put  it  into  a clean  tuln,,  when  it  is  near  cold, 
add  to  it  the  juice  of  fifty  oranges,  the  rinds 
often  pared  very  thin,  and  a little  yeafi  ; let 
it  ferment  for  two  days,  ftirring  it  three  times*! 
a day  ; then  firain  out  the  rind,  and  ean  it  withuu 
thejuice  of  fix  lemons  made  into  a fyrup,  . 
one  pound  oT  fugar  ; add  two  quarts  of  brandy, 
— when  it  has  done  working,  flop  it  dole 
down,  k-eep  it  twelve  months,  and  bottle  it. 

Currant  Wink. 

To  four  gallons  of  water  add  fifteen  pour.d^ 
of  fugar,  and  boil  ir  for  ten  minutes;  pour  i*' 
i ito  a clean  tub,  and  when  ir  is  near  cold,  add 
teJ  it  twenty  pounds  of  red  currants  bmiled^ 
fix  pounds  of  red  rafps,  and  a little  veafi; ; let 
it  ferm^'nt  for  three  days,  fiirring  i:  three  'times 
a day  ; then  firain  ir  through  a fitve,  and 
piefs  tlie  currants  dry;  run  it  into  a clean  catk 
that  will  jufi  hold  ir,  with  one  quart  of  brandy, 
— when  it  has  done  fermenting,  flop  ir  dole 
down,  keep  it  twelve  months,  then  bottle  ir. 

Yceu  niay  make  white  currant  wme  the  fame 
wily;,  only  ufe  white  rafps  iuflead  of  red. 
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JV.Jfe  Currant  Wine,  or  Englifo  Champaign. 

Boil  three  gallons  of  water  with  twelve 
poulids'of  lo;if-lugar,  put  it  into  a tub,  and 
when  it  is  neir  coUl,  add  to  it  four  quarts  of 
white  currants  picked  and  bruifed,  the  juice  of 
eight  lemons,  ti:e  rind  of  one  pared  very  thin, 
and  two  ipoonfuis  of  yeaft;  let  it  ferment  for 
three  days,  then  ftrain  it  through  a (ieve,  arid 
tun  it  into  a cafk  tluit  will  juft  hold  it,  with  a 
pint  and  a half  of  brandy.  When  it  has  done 
w'orking,  flop  it  clofe  down,  keep  it  for  fix 
months,  then  bottle  it. 

_ To  make  a Salmon  Pye. 

IVTake  a good  cruft,  clean  your  falmon  well, 
feafon  it  with  fait,  mace,  and  nutmeg  ; lay  a 
piece  of  butter  at  the  bottom  of  your  difli,  and 
' lay  the  falmon  in  ; melt  butter  accor  ding  to 
your  pye  ; then  take  a lobfter,  boil  it,  pick- out 
all  the  ficflT,  chop  it  frnall,  bruife  the  body, 
mix  it  well  with  the  butter,  which  muft  be  very 
I good  ; pour  it  over  the  falmon,  put  on  the  lid 
and  bake  it.  i 

To  make  a Trout  Pye. 

Clean  and  fcale  your  trout,  and  lard  them 
■with  pieces  of  a filver  eel  rolled  up  in  fpice, 
fweet  herbs,  and  bay  leaves  powdered  ; lay 
between  and  on  them  the  bottoms  of. diced  ar- 
tichokes, oyftcrs,  mufhrooms,  capers,  and 
diced  lemon  ; lay  on  butter,  and  clofe  up  the 
pye. 


To 
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. . .i  / 

Ti,  make  a Herring  Fye, 

Scale,  gur,  and  v/afii  them  very  clean,  cut 
off' the  beads,  fins,  and  tails;  make  a ^ood 
ciuff,  cover  your  diffi,  then  I'eafon  your  her- 
iings  with  htlt,  pepper,  and  beaten  mace;  put 
a litile  butter  on  che  bottom  of  the  difh,  then 
a row  ofdif'rrings,  paite  fome  apples  and  onions, 
and  cut  them  in  il.in  flices,  and  day  them  all 
over  thick,  lay  a little  butter  on  the  top,  put 
in  a little  water ; put  on  the  lid,  and  bake  it 
well. 

Tc  mr.h  Shrcicjherry 

Take  two  pounds  of  flour,  a pound  of  fugar,  - 
.finely  fearched,  mix  them  together,  rake  out 
a quarter  of  a pound  to  roll  them  in,  take  four 
eggs  beat,  four  fpoonfCils  of  cream,  and  two 
fpoonfuls  of.rofe  water  ; beat  ‘hem  well  toge- 
ther, and  mix  them  with  the  flour  into  a palle,  ' 
roH  them  into  thin  cakca,  and  hake  them  in  a 
quick  pyen. 


I 


